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Appearance and price sell many 
sausage varieties the first time, 
but for steady dependable vol- 
ume it is taste and texture that 
make the difference in total sales. 
That is why successful sausage 
makers and specialty houses the 
country over are turning to Fearn 
ingredients and Protein Flavor 
Builders to give their products a 
real boost in flavor and appetite 
appeal. 


The advantages that Fearn prod- 
~ ucts give can be obtained with- 
out changing your tested formu- A 
las and methods. You often get F for FEARN 
extra gains in yields that.return 
many times the few pennies you 
invest. You ALWAYS get a fla- 
‘ F for FLAVOR 
vorand quality boost that means 


many dollars of extra sales 





aboratories, ine. 








FRANKLIN 





PARK, Beare crs 





“Wherever you go, 


you'll find Buffalo”’ 


SU) YEARS OF 
OUALITY 
PRODLCTION 


In a fine old Grandfather’s clock, the quality of 
craftsmanship is evident—age may add refinements, 
but the integrity of workmanship and materials, the 
reliability of service, become more apparent through 
the years. So it is in the manufacture of sausage- 
making machinery. 80 years ago, in 1868, an inven- 
tor named John E. Smith built the world’s first power 
meat chopper. 

We take pride in reviewing the accomplishments 
of our zealous founder, for his invention ushered in 
an era of technological advancement for meat pro- 
cessors throughout the world. 


Now, in 1948, the John E. Smith’s Sons Co. pro- 
duce a complete line of cutters, grinders, mixers, 
stuffers and certain miscellaneous machines for the 
meat processing industry. But each piece of equip- 
ment is built with the same quality of workman- 
ship which has always characterized Buffalo Sausage 
Making Machinery. 

And on this, our Eightieth Anniversary, may we 
humbly express our sincere thanks to our legions 
of customers, whose friendship we value so highly, 
for their loyal appreciation of our efforts to main- 
tain the high standards that have become syn- 
onymous with the trade name of Buffalo. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo 3, N. Y. 
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Lard Stays Palatalle 
8 t2 50 Times Longer! 
GRIFFITH'S New 
CONCENTRATED 


Fluid ~~ 
Ok Soluble 
phutioxidaut 


STABILIZES LARD 
Proof of Effectiveness AT NEW LOW COST 


The growing number of lard 
renderers who use and are sat- aa 
isfied with CONCENTRATED No extra labor-cost of premixing! 
G-4, is the best evidence of its 

effectiveness. Just Pour In . and Stir 





No extra solubilizing agent needed! 


Use non-toxic CONCENTRATED G-4 to gain all the 


Why produce ordinary lard profitable advantages of retarding rancidity in your 


when you can increase its 


sales-life and reduce spoilage lard ... at new low cost! Order, or write for details 
losses . . . just by adding low- today. 

cost CONCENTRATED G-4. 

Prove this by actual test! The 











GRIFFITH 


LABORATORIES | 


CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS ANGELES 11, 49th & Gifford Sts. «© TORONTO 2, 115 George St. 


% Protected by Patents Pending 


The National Provisioner—July 17, 1948 Page 3 














For SALE or LEASE 
MODERN PACKING PLANT 


Immediately Available 


An excellent opportunity to acquire a modern, 
fully equipped, ideally located meat packing plant 
with complete facilities for slaughtering, sausage 
manufacturing, and rendering, at a small fraction 
of its present value. This is the well-known C. J. 
Bowers, Inc., plant located at Marshallville, Ohio— 
near Cleveland, Akron and other large cities that 
offer a premium market for the output of this plant. 


The nearly-new buildings are of brick construction 
through-out, on an II!/2 acre tract, in excellent 
condition, with tile interiors. The refrigeration, boiler 
room and water facilities are more than adequate 
for full operation. Good labor supply available. 
Centered in excellent live stock area. 


Sausage production capacity 100,000 Ibs. weekly. 
Hog killing capacity, 100 per hour. Newly built in- 
creased beef killing and chilling facilities. 


The plant is fully equipped throughout with latest 
and best machinery and equipment obtainable. The 
following equipment is a partial list, by departments: 


SAUSAGE AND SMOKEHOUSE DEPARTMENTS: 
2 Automatic Ty-Linkers, Large Stuffers, Mixer, 
Grinder, Stainless Tables, McDonald Bake Oven, 2 
Carrier Air Conditioned Fully Automatic Smoke- 
houses, 5 built-in Smokeh Ss ge Cookers, 
Heavy Duty U. S. Bacon Slicer, Dohm & Nelke Ba- 


con Forming Press. 





KILLING FLOOR: No. 44 Boss Dehairer, 18' Jerk- 
less Hoist, 14' Steel Scalding Vat, Electric Beef 
Hoist, Tripe Scalder, Townsend Skinner, Anco Skin- 
ner, Jones Superior Saw, B & D Saw, Belly Roller, 
Fresh Hog Casing System. 


LARD DEPARTMENT: Newly installed: Votator, Fil- 
lers, Edible Rendering System. 


RENDERING DEPARTMENT: Newly built render- 
ing plant, including Boss 5 x 10 Cooker, 300-ton 
Press, Hasher-Washer, Shredder, Hammer Mill, and 
Blow Tank. 


eguanes,.”. A): ee 


to this exceptional plant immediately available, 
or will lease to responsible parties. Present re- 
placement cost in excess of $500,000.00. Can 
be purchased for a small fraction of its value at 
satisfactory terms. Full details on request. 














EXCLUSIVE AGENTS 


BARLIANT and COMPANY sates acenrs 


ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 
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“STAINLESS STEEL cuts 
our replacement costs...” 


—vay packing flaunt executives 


Enthusiastic comments from actual users 
are convincing evidence of the substantial 
savings in replacement costs which follow 
the installation of ENDURO Stainless 
Steel equipment. 


Because ENDURO belongs to the alloy 
steel family—toughest of metals—it resists 
all forms of abuse . . . provides hard, long- 
wearing surfaces. And because these sur- 
faces are unsurpassed in resistance to rust 
and corrosion, ENDURO greatly outlasts 
ordinary materials . . . is ideal for all types 
of meat packing equipment. 


Add the fact that stainless steel is easy to 
clean and keep clean... never requires re- 
finishing .. . does not affect color or flavor 
of foods .. . and it’s easy to see why more 
and more packers are specifying ENDURO 
on new equipment orders. For complete 
details see your fabricator or write to: 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division © Massillon, Ohio 
GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, New York 
e 


Stainless steel meets every requirement for packing 
plant conveyor chutes. Its smooth, hard surface defies 
daily wear—resists corrosion caused by constant con- 
tact with fatty acids... is sanitary and easy to clean, 
high in structural strength and easy to fabricate. 


STAINLESS STEEL 


RESISTANT TO RUST AND CORROSION e¢ RESISTANT TO HEAT e HIGH IN STRENGTH e EASY TO FABRICATE 
EASY TO CLEAN e FREE FROM CONTAMINATION e EYE APPEALING e LONGLASTING e LOW ULTIMATE COST 


A PRODUCT Oo F REPUBLIC $78 €2 
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This refrigerator car is just 
one of the many different 
kinds of specialized Gen- 
eral American Cars that 
serve the nation’s shippers 
transporting perishables 
safely and economically. 


GENERAL AMERICAN 


BUILDERS AND OPERATORS OF 
ALL TYPES OF REFRIGERATOR 
CARS FOR PERISHABLE GOODS 


No matter what kind of perishable product you 
ship—milk or melons, beer or bananas—there 
is a General American Refrigerator Car that is 


tailor-made to fit your needs. 


General American maintains an office 
in almost every producing area to place at 
your disposal able representatives whose 
job it is to help you solve your individual 


shipping problems . . . swiftly and economically. 

















Whenever you ship . . . whatever you ship... 
ship via General American, and realize the 
advantages of General American’s nation-wide 
reputation for reliability and responsibility ... a 
reputation built out of years of experience 


serving America’s leading shippers. 


TRANSIT LINES 
MILWAUKEE 

A DIVISION OF 

GENERAL AMERICAN TRANSPORTATION 

CORPORATION 

CHICAGO 
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a hole in your pocket? 





Are you overlooking the holes in your “plant’s pocket” 


... the little day-to-day losses that add up to big money? 


A good way to stop those profit-eating losses is to be sure 
of equipment that eliminates the chance for human error 


. » . equipment such as Fairbanks-Morse Recording Scales. 


Your scale may test accurately, but the person who reads 
it is just human .. . and it is human to err. That is why 
industry is installing more and more Printomatic 
Recorders . . . the scale that eliminates the human 
element. Just press a button and the weight is re- 
corded on a ticket or tape. It’s the fastest, most 


accurate and dependable way—“to weigh.” 


Why not have your local Fairbanks-Morse weighing 
expert show you how the Printomatic Recorder can help 
your operations. He will be glad to do so without any 
obligation. Fairbanks, Morse & Co., Chicago 5, Iil. 


Chg 2 comes tr seal 


ey 


— FAIRBANKS-MORSE 





A name worth remembering 


DIESEL LOCOMOTIVES «+ DIESEL ENGINES 

STOKERS + SCALES * MOTORS + PUMPS 

GENERATORS + RAILROAD MOTOR CARS and 

STANDPIPES *« FARM EQUIPMENT 
MAGNETOS 
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Special attention to individual designs 
printed in color 


<P 





SYLVANIA DIVISION american viscose corPORATION 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N.Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 








4s The National Provisioner—July 17, 1948 Page 9 








Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 
tightly to the meat—gives sausage the plump, well-filled, appetizing ap- 


pearance that means a plus in sales-appeal. 
Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 





AND COMPANY 
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Cheap at any price! The original 


patent for canning of foods was 
purchased from the inventor in the 
, early 19th century by an English 

4 cirs for only 1000 pounds ($4500). 




























Three jobs at the same time 
one of ccc's most ingenious 


pieces of equipment is @ 
makes composite 
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Cheap is right! That $4500 investment back : ; 
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"Tts easy to shop 
when you use your eyes !” 








Surveys show that shoppers of any age like to buy products in transparent packages. 
They can see for themselves that they’re getting exactly what they want. They 
also see a lot that suggests extra impulse purchases. This makes 
the Cellophane package an important 
Du Pont Cellophane 
part of an effective sales program. 


shows what it protects 


Write for your copy of “Extra Sales Point,“” a new protects what it shows — 
study on buying habits in service food stores. E. |. du Pont 1 y BETTER THINGS FOR BETTER LIVING 
de Nemours & Co. (Inc.), Cellophane Div., Wilmington 98, Del. .. . at Low cost: ... THROUGH CHEMISTRY 
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BEEF KILLERS 
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Sheet metal panels form sides and ends. 


Pages FOI through 128 The BOSS Fric- 


of the BOSS catalog tion Carcass 
are filled with equip- Dropper lowers 
ment built for you carcass from 
alone. The Knocking bleeding rail to 
Pen shown is included floor safely and 
in this section. It is built quickly. Patent- 
of heavy angle iron and ed features add 
strongly braced. Floors convenience of 
and knocker's platform are of non-skid steel checker plate. operation and economy of space. It is extra 


Droppers 4 





simple to install and fool proof in action. 








Landing Device 





Our Automatic Landing Device lands beef 
safely on bleeding rail without jerk, and 
hence without undue strain on structural 
framing. Used best in connection with the 
BOSS Electric Beef Hoist shown at the right. 





Hoists 





BOSS Hoists are of all types. Furnished with worm gear 
reducers driven by through V-belts by standard high torque, 
elevator brake type motors. Equipped with raise and lower 
push button magnetic starter and limit switch, or drum con- 


trol switch. Floor type sheaves are furnished. Available with 
5 or 7!/, H.P. motors. 
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Our line of BOSS equipment, for meat packers, abattoirs and renderers, is complete to the last detail. 
Whether your plans call for a unit, a department, or a complete plant, write for information to— 





THE Concinmatt wvonrs SUPPLY COMPANY 


CINCINNATI 16, OHIO —=$¢ 


“Riek Bini Tees 
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Ita Wide Noltaorke 
~ To meet your “DRY-IGE”’ suppry neens 


To help you plan your routes and schedules for quick 
pick-up of “DRY-ICE” as it is required, a directory has 
been prepared listing Pure Carbonic’s nation-wide system 
of strategically located plants and warehouses. Write for 


it — a postcard will bring it by return mail. 
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PURE CARBONIC, INCORPORATED 


General Offices: 60 East 42nd Street, New York 17, N.Y. 
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/___We'll help you sell her 
the rest of the time! 


Hard-hitting advertising—sound sales promotion—attractive pack- 
aging—combineto help you win that initial sale. But they go for naught 
EY S in building repeat sales unless your product has “what it takes” in 
REPEAT SALES taste, appearance and aroma to bring Mrs. Consumer back the rest 
TO of the time. 
That’s where Stange, 45-year pioneer in fine seasonings, is helping 
, food processors across the nation reach new highs in repeat sales. 
Slang é In individual natural spice flavors or formula-blends, Stange C.O.S. 





SEASONINGS Seasonings give you positive quality control thru uniform strength 

¢.0.S. and instant solubility. Write today—let Stange’s Scientists in Seasoning 
? help you insure those important repeat sales. 

Cy? WM. J. STANGE COMPANY, CHICAGO 12, ILLINOIS. Dept.NP 


po Brand ™ 
CERTIFIED FOOD coLo 


Sa 
a, Jange 


RHYMES WITH TANGY 
e o 
e 


ANTIOXIDANT 






CREAM OF SPICE 


CAISOMMNYIS 


“SILENT PARTNERS IN FAMOUS FOODS” 
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Eliminate Air Pocket Spoilage 


Globe Sausage Stuffers have leak-proof pistons which elim- 
inate spoilage due to air pockets, improve sausage quality 
and increase your profits. 


EASY TO OPERATE! 


The lid of the Globe Stuffer opens easily with a few turns of 
the hand wheel. The entire yoke—pivoted on roller bear- 
ings—swings out of the way in either direction over the 
stuffing table. Piston can be adjusted for a slow drop, per- 
mitting tighter product packing while the piston is being 
lowered. 


EASY TO CLEAN! 


Two cleanouts at the bottom meet highest sanitary require- 
ments. Cylinder cannot discolor meat. Bottom of the cyl- 
inder slopes on the inside for quick complete drainage. 


EFFICIENT AND SAFE! 
Sausage outlet ports at the very top of the cylinder permit 
maximum discharge at each filling. The piston cannot blow 


out of the cylinder under any circumstances, making the 
Globe Stuffer truly foolproof. 


Write for details today! 


33 Years of Serving The Meat Pa 


ie ye} :4 - ‘Company saicaak Ga 
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Wage-Hour Division 
Amplifies Stand on 
Figuring Overtime 


HE principles which will guide the 
Wage and Hour and Public Con- 
tracts Division in computing overtime 
pay under the Fair Labor Standards Act 
where premium payments are made for 


work on Saturdays, Sundays, holidays. 


or at night were announced this week 
by Wm. R. McComb, administrator. 
Under the divisions’ position as revised 
in the light of the recent Supreme Court 
decision in two “overtime on overtime” 
cases, Bay Ridge Operating Co. v. 
Aaron and Huron Stevedoring Corp. v. 
Blue, those cases where it appears that 
premium payments are made as a mat- 
ter of fact for time worked in excess of 
the number of hours or days specified 
as the employe’s bona fide standard 
daily or weekly working period will be 
regarded as overtime premiums credit- 
able as such for purposes of the Fair 
Labor Standards Act, even though the 
contract may also provide premium pay- 
ments for work on those particular days 
or at night, as such. 


Enforcement of the Act in accordance 
with the revised interpretation of the 
Wage and Hour Division will begin on 
September 15, 1948. (See THE NATIONAL 
PROVISIONER of July 3, page 36.) 

McComb’s statement noted that the 
Supreme Court approved the divisions’ 
position that true overtime premiums 
paid for overtime work need not be in- 
cluded in an employe’s regular rate of 
pay in computing overtime compensa- 
tion due him under the Act for work in 
excess of 40 hours in a week, and also 
approved its position that such overtime 
premiums may be offset against the 
statutory overtime pay due under the 
Act. 


True Overtime Defined 


The Court also pointed out that a 
higher wage rate paid to an employe 
because of undesirable hours or dis- 
agreeable work, rather than because of 
previous work for a specified number of 
hours, is not a true overtime premium. 
Therefore, the division’s position is that 
the Act requires the inclusion in an em- 
Ploye’s regular rate of premium pay- 
ments for work on Saturdays, Sundays, 
holidays or at night, made without re- 
gard to the number of hours or days 
previously worked by the employe in 
the day or workweek. Such premium 
payments may not be offset against the 
statutory overtime compensation due 
for work in excess of 40 hours. 

However, if the payment for Satur- 
day, Sunday, holiday or night work is 
contingent upon the employe’s having 

(Continued on page 34.) 


USDA EXTENDS MEXICAN 
CANNED MEAT PROGRAM 


The U. S. Department of Agriculture 
announced this week that it had author- 
ized the purchase for export to foreign 
countries, during the year ending next 
June 30, of up to 150,000,000 lbs. of 
canned meat from processing plants in 
northern Mexico. This action continues 
the program begun in November last 
year to help provide an outlet for cattle 
produced in northern Mexico which were 
ready for market but which could not 
be exported, in other than processed 
form, because of the existence of the 
foot-and-mouth disease in other areas of 
Mexico. 


More than 40,000,000 lbs. of canned 
meat were purchased by the USDA un- 
der the original program. All of the 
canned meat purchased through June 30 
this year was sold, at cost plus handling 
charges, for shipment to foreign coun- 
tries. 


Cattle have been accumulating in this 
area, formerly a source of supply of 
feeder cattle for export to the United 
States, since the outbreak of the foot- 
and-mouth disease and the closing of 
the border against the export of cattle 
in 1946. USDA officials said that con- 
tinuation of the purchase program will 
serve further to help prevent overstock- 
ing of cattle in the northern states of 
Mexico, and thus reduce the possibility 
of spread of the disease. 


NIMPA HEAD RESIGNS 


C. B. Heinemann, sr., executive vice 
president, secretary and assistant treas- 
urer of the National Independent Meat 
Packers Association, this week an- 
nounced his resignation from those posi- 
tions. Mr. Heinemann stated that he 
would be glad to serve until a successor 
is appointed at the next meeting of the 
board of directors, and for such time 
after that as may be necessary to ac- 
quaint the new officer with the work and 
records of his office. A board meeting is 
scheduled to be held on August 27, 1948, 
at the Palmer House, Chicago. 


AMI REGIONAL MEETINGS 


Meat packers in the Seattle, Wash., 
area are invited to attend an American 
Meat Institute regional meeting at the 
Arctic Club in Seattle on Wednesday, 
July 21. The meeting will start at 6:30 
p.m. with a “Dutch treat” dinner. 
George M. Lewis, director of the In- 
stitute’s department of marketing, will 
discuss Institute and industry activities 
and will give a review of the livestock 
and meat outlook for the year ahead. 
Arrangements for the meeting are be- 
ing made by O. B. Joseph, AMI regional 
chairman. 

On July 23 a luncheon meeting will be 
held at the Davenport hotel in Spokane, 


SPACE STILL AVAILABLE 
DURING AMI MEETING; 
ALL BOOTHS ALLOCATED 


Hotel reservations for the forty-third 
annual meeting of the American Meat 
Institute, September 20-22, in New 
York, are being filled rapidly, accord- 
ing to an announcement made by the 
Institute this week. All available space 
at the Waldorf-Astoria, Barclay and 
Belmont-Plaza is taken, the Institute 
said, and space reserved at the Biltmore 
and Roosevelt is virtually filled. 


Space is still available, however, at 
11 other hotels, and the Institute urged 
all those planning to attend the conven- 
tion to make their requests for reserva- 
tions as soon as possible. 


The hotels where accommodations are 
still available are: Taft, Warwick, Es- 
sex House, Gotham, Wentworth, Vic- 
toria, New Weston, Shelton, Ambassa- 
dor, Beverly and Carlton. Most of these 
are within walking distance of the 
Waldorf-Astoria, where all meetings 
will be held. 


The Institute also reported a large 
demand for exhibit space, and said that 
all 61 of the available booths have been 
allocated to suppliers of the meat pack- 
ing industry. Many more booths could 
have been sold if the space had been 
available, according to the AMI. 

The Institute’s annual meeting is be- 
ing held in New York for the first 
time in 17 years. When the famous 
Waldorf-Astoria was opened in 1931, the 
first really large convention held in the 
hotel was that of the American Meat 
Institute (then known as the Institute 
of American Meat Packers). 


Demonstration of the large number of 
meat products which can be merchan- 
dised effectively in natural casings will 
be the theme of the sausage exhibit at 
the convention, according to an an- 
nouncement made by the Institute’s 
committee on casings this week. The ex- 
hibit also will emphasize the adaptabil- 
ity of products in natural casings to 
self-service merchandising, and will fea- 
ture a guessing contest. Plans for the 
exhibit were made at a committee meet- 
ing this week attended by Frank Ryan, 
substituting for H. W. Clubb, commit- 
tee chairman, the Cudahy Packing Com- 
pany, Chicago; J. A. Butorac, vice 
chairman, Geo. A. Hormel & Co., Austin, 
Minn.; J. J. Kolinger and J. E. Soptick, 
Swift & Company, Chicago; Al Wilson, 
Wilson & Co., Inc., Chicago, and J. C. 
Milton, American Meat Institute. 





Wash., for packers in that area. Also a 
“Dutch” treat, it will start at 12:15. 
Lewis will also speak before this group. 
Arrangements are being made by A. L. 
Capps of Armour and Company, Spo- 
kane. 
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O MEET the needs of expanding 
T vetume and to overcome the 

restrictions imposed by limited 
space, the Illinois Meat Co., Chicago, 
recently constructed a modern two- 
level pork cutting floor. Making maxi- 
mum use of stainless steel table top 
conveyors, power saws, and stainless 
steel chutes, the cutting floor is note- 










ow of product through the various 
techering operations. The two-level 
ing department incorporates novel 
hanical features and work tech- 
niqgyes which may be of interest to other 
pacers confronted with a problem of 
nizing and expanding similar op- 
s in limited space. 


worthy for its efficiency and the orderly. 


ing technical features of the new cut- 
ting floor while the complete coordina- 
tion between the cutting and trimming 
cperations is also worthy of note. 

On the upper level of the cutting 
floor, the ham and the shoulder section 
and the loin are removed (see floor plan 
on this page). The chilled hog carcasses 
are brought to the cutting table top 
conveyor via a finger type conveyor 
from a centrally located hog chill cooler. 
As the carcasses are brought to the 
cutting table, they are cut down by an 
automatic stationary gam cutting knife 
(Photo B). The operator at the gam 
cutting station collects the trolleys and 
the gambrel sticks and places them on 
a finger conveyor for return to the 
cleaning station. 


The carcass is positioned for shoulder 


llinois Meat Co. Completes Interesting 
‘Two-Level Pork Cutting Floor 


cutting by a circular saw and as the 
shoulder moves forward on the table it 
is guided into its chute by a plow (see 
Photo F). The ham is marked by a 
portable power saw and is cut off by a 
knife man whose wooden cutting table 
forms the incline from the table top 
conveyor to the stainless steel hind foot 
cutting station. The ham marking saw 
has an attached metal lip which pre- 
vents the bone and fat dust from flying. 

The hind feet are cut by a table 
level power saw and chuted to a truck 
on the floor below and the hams travel 
via chute to the ham working conveyor 
on the floor below. The ribs are scribed 
with a portable Best and Donovan 
power saw. 


The loin pulling operation is facil- 
itated by the location of belly hooks on 
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Oncoming carcass before dropping and butcher marking the ham 
section with power saw. E. Positioning the sides for shoulder 
cutting saw. The butcher lifting his knife from hot box is the 
ham cutter. F. Scribing the ribs with a power saw as the cut off 
shoulder section is conveyed against the plow and by it guided 
into the stainless steel chute, rim of which can be seen in the 
foreground. G. Fatting loins with the aid of a special saddle 
which permits the butcher to work rapidly with a draw knife. H. 
A side leaving the conveyor table to the drop arm whose re- 
taining springs and counterweight can be noted in photo. 


KEY TO 3D FLOOR OPERATORS (ABOVE) 


1. Place and bunch trolleys on rail. 2. Scribe hams. 3. Cut-off 
hams. 4. Place carcass for shoulder cutter. 5. Scribe loins. 6. Pull 
loins. 7. Pull loins. 8. Loin trimmer. 9. Saw hind feet. 






onary overhead gam cutting knife. One side of the 
carcass has dropped to the stainless steel conveyor table and 
the other gam cord is being moved against the knife. C. A view 
of hind foot sawing. The hams are dropped via the stainless steel 
chute in front of the worker while the feet are sent to a charging 
ttuck via a stainless steel chute at his right. Directly below the 
is a retaining bucket to catch bone and fat dust. In the 

are ham marker and the trolley and gambrel stick 

asembler. All platforms are of the skidless steel plating. Worker 
in the left foreground severs the ham following the cut of the 
ham marker and uses the wooden incline between the table top 
conveyor and the foot cutting table as his cutting board. D. 
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the table top conveyor. ‘Inese hooks 
permit each of the loin pullers to hook 
his own side prior to removing the loin 
without the need of an extra belly hook- 
ing operation. 

Each of the loin pullers flips the loin 
to the loin trimmer’s station (Photo G). 
Here, with the aid of a special loin 
holding saddle, the butcher rapidly 
trims all the loins with a draw knife. 
The trimmed loin fat and the loins 
travel to two packing stations via 
stainless steel chutes. The loin chute 
goes down two flights to the shipping 
floor level. The management states the 
grade of chute incline and the firmness 
of the side when cut eliminate any risk 
of damage to the loins. 

After the loin pulling operation the 
side travels to a special drop arm. This 
arm (see Photo H) was developed by 
the engineers of the Illinois Meat Co. 
and the Allbright-Nell Co. through a 
series of experimental tests. The drop 
arm catches the side as it comes from 
the stainless steel table top conveyor 
and, in a broken glide, drops the side 
flesh portion upward. The downward 
flight of the drop arm is impeded by 
two pressure springs at the end of the 
arm. When the side is dropped the 
counterweights bring the drop arm back 
in position between the two springs. By 
positioning the sides correctly for fur- 
ther processing, the drop arm obviates 
the need of righting a percentage of the 
chuted sides. 


First Level Operations 


On the first level of the cutting room 
the balance of the operations are per- 
formed in a manner resulting in prod- 
uct ready for further processing or 
packaging. 

The chuted hams travel first to butch- 
ers who face them and remove the 
tails. The faced trimmings are passed 
across the table to butchers who retrim 
the trimmings, dropping the trimmed 
meats and fats into packinghouse 
trucks via table openings. The hams 
travel to stationary ham saddles which 
permit speedy skinning with a draw 
knife. The ham saddles do not require 
the repositioning of the ham during the 
skinning operation (see Photo I). 

The table top stainless steel conveyor 
on which the hams travel during this 
operation is divided by a metal divider 
which keeps the ham fat separate from 
the hams. The hams travel on to the 
wiper and the grader who places them, 
according to weight range, into ham 
and bacon trucks while the ham fat 
travels to a trimmer. 

The shoulder section travels to the 
neckbone lifting station. The rough 
neckbones are passed to neckbone trim- 
mers. The neckbones are packed in 
slack barrels for shipment and the 
trimmings fall into a sausage type 
truck. 


A band saw is used to separate the 
shoulder into the butt and picnic sec- 
tions and to cut off the front feet which 
fall into a truck. 


The butt section and picnic travel 
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DIRECT COMPANY ACTIVITIES 


C. J. Brickman, general plant superin- 

tendent, and A. W. Brickman, president, 

Illinois Meat Co., Chicago, are shown dis- 

cussing smooth operation of the firm’s 
new pork cutting floor. 


via stainless steel table top conveyor 
to butchers who lift the butt and face 
the picnic. The two products are chuted 
to graders who place them in the prop- 
er weight classifications. 

The trimmed clear plates and jowls 
travel to a roller and on to butchers 
who square them. The trimmings are 
again retrimmed at the same work sta- 
tion. All the finished products are 
placed in packinghouse trucks for move- 
ment to shipping or processing depart- 
ments. 

After being chuted the sides travel 
under the belly roller on the table top 
conveyor. The ribs are scribed from the 
belly side with Denver scribing knives. 
The operation is aided by retaining 
prongs which penetrate the brisket fat 
for about 1% in. and a retaining bar 
against which the bootjack section 
rests. 


The side is guided under the belly 
and fat back cutter with the aid of a 
guide bar within whose shadow the 
side is positioned correctly for division 
into fat back and belly. The fat back 
and belly travel to trimmers who square 
up these two products. The belly trim- 
mings are retrimmed at the same work 
station. The belly and the fat back are 
graded as to weight and placed in the 
proper trucks. 

Throughout the entire pork cutting 
department, wherever a primal cut is 
trimmed, the trimmed portion is fur- 
ther processed into fat and sausage 
material. By this operating technique 
the plant has eliminated the usual time 
lag between the cutting gang and the 
trimming gang. Both operations are 
now completed at the same time. 

Likewise it should be noted that the 
packer makes maximum use of con- 
veyors in his cutting operations. The 
conveyorizing of operations prevents 
bottlenecks and results in orderly prod- 
uct flow. Since the butchers are relieved 
of the time-consuming job of pushing 
cuts, the conveyor flow of product per- 





mits the maximum utilization of their 
professional skill. 

The stainless steel conveyors and 
chutes allow the highest sanitation 
standards to be enforced with a mini- 
mum of effort. Sanitation is further 
aided by the construction of the multi- 
level pork cut department. All the walls 
are tiled from floor to ceiling and all 
windows in the walls are of glass 
block. The floors are made of vitrified 
brick. The glazed grease and dirt re- 
sisting surfaces of the department fa- 
cilitate the maintenance of sanitary 
conditions. 

Product is moved from the hog cut- 
ting floor by a highly coordinated truck- 
ing operation which keeps pace with the 
cutting. All the pork cuts are moved in 
a type of packinghouse truck suitable 
for the product. Barreled goods such as 
ribs and tails which are packed on the 
floor are moved by special barrel trucks 
equipped with a rim lip for rapid han- 
dling. All pork cuts moving out of the 
pork cut are first scaled on the floor 





KEY TO PHOTOS ON THE 
FACING PAGE 


I. Skinning hams with draw knives on 
special saddles. Skinned hams travel by the 
divided table top conveyor to a ham wiper 
and grader, while the fat travels to a re- 
trimmer. In the foreground can be seen a 
knife worker retrimming the ham facings 
with a waxed paper lined slack barrel 
alongside her for the pig tails. J. A view 
of the picnic and front foot cutting section 
and the neckbone trimmers. The neckbones 
are lifted by butchers to the rear of the 
saw operator. K. Clear plate and jowl 
trimming station with the product trucks 
in front of the conveyor. L. Fat back and 
belly trimming operations. Note exhaust 
fan in wall directly back of light. M. 
Grading hams into proper weight ranges 
and placing them in the correct truck. 


KEY TO OPERATORS ON 
SECOND FLOOR (PLAN ON 
FACING PAGE) 


10. Place side for belly roller. 11. Take-out 
spare ribs. 12. Take-out spare ribs. 13. 
Place side for splitter. 14. Fat back trim 
mer. 15. Fat back trimmer. 16. Belly 
trimmer. 17. Belly trimmer. 18. Belly 
trimmer. 19. Belly trimmer. 20. Belly trim- 
mings trimmer. 21. Belly trimmings trim 
mer. 22. Belly grader. 23. Pack ribs in 
barrels. 24. Floor scaler. 25. Ham trimmer. 
26. Ham trimmer. 27. Trimmings trimmer. 
28. Trimmings trimmer. 29. Ham skinner. 
30. Ham skinner. 31. Ham skinner. 32. 
Fat from skins trimmer. 33. Wipe hams. 
34. Ham grader. 35. Remove neck bones. 
36. Remove neck bones. 37. Neck bone 
trimmer. 38. Neck bone trimmer. 39. Neck 
bone trimmer. 40. Pack neck bones into 
barrels. 41. Saw front feet and hocks 
42. Butt puller. 43. Butt puller. 4 
Shoulder trimmer. 45. Shoulder trimmer. 
46. Shoulder parts grader. 47. Jowl and 
plate trimmer. 48. Jowl and plate trimmer. 
49. Jowl and plate trimmer. 50. Retrim 
trimmings. 51. Retrim trimmings. 

















—+—_. 





The National Provisioner—July 17, 








— 


———d 





—-. 








STATIONARY BELLY 
GRADING TABLE 


scale. This centralized scale gives 
management an accurate and prompt 
cut-out value for any particular lot 
or day’s kill. 

All products which are to be cured 
are promptly trucked to a centrally 
located pumping station which is on 
the same level as the cut floor. Here 
the products are assembled by weight 
range, properly pumped and then 
travel vit chutes to the cure cellars. 

The prompt trucking of pork cuts 
permits management to coordinate 
its over-all activities with the great- 


RIB BOX 


est economy of time as all operations 
are paced by the pork cutting opera- 
tions, the source of raw material for 
the other processing departments. 

The equipment of the modern cut- 
ting department was designed, fur- 
nished and installed by The Allbright- 
Nell Co., Chicago. 

Officials of the Illinois Meat Co. are 
E. O. Brickman, chairman of the 
board; A. W. Brickman, president; 
C. J. Brickman, vice president and 
treasurer; R. E. Brickman, secretary, 
and C. E. Martin, sales manager. 


Eaute to | 
1” Floor + - - 


LOIN CHUTE 


SuiDE OS™ 


HAM GRADING 


6 SKINNING TABLE 


Foot TRucK—— 


SHOULDER TRIMMING Tj 


@ @ spare stations 


Page 21 















‘ 5 . : ‘ and it must be right. 
Our wide color experience in designing and 


printing wraps is at your disposal. 


* There is a DANIELS product to fit your needs in... 
Transparent glassine e snowdrift glassine e Superkleer transparent 
glassine e lard pak e bacon pak @ genuine grease-proof e 


sylvania cellophane e special papers, printed in sheets and rolls. 


e 
Daniels MANUFACTURING COMPANY 


RHINELANDER, WISCONSIN 


a pieferted Sewt(ct 





MULTICOLOR PRINTERS ° CREATORS DESIGNERS 
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MERCHANDISING se on ion 





BEEF TONGUE HASH 


Newest member of the meats-in-a- 
can family is a cooked beef tongue hash 
packed in sanitary cans, reports the 
Can Manufactur- 
ers Institute. The 
new product is 
marketed under the 
brand name of 
Wetzstein’s 
Cooked Beef Ton- 
gue Hash and is 
packed by E. 
Greenebaum Co., 
meat processors of 
New York, N. Y. 

The hash con- 
tains approximate- 
ly 60 per cent beef 
tongue with beef 
broth, salt, flavor- 
ing and spices add- 
ed to it. Suggested ways of serving in- 
clude heating in a lightly buttered fry- 
ing pan or baking in a moderate oven 
in a buttered casserole. It may also be 
served in the form of patties with 
poached egg or tomato sauce. 








SAUSAGE RECIPE BOOKLET 


As a merchandising aid for users of 
its new sausage carton, Marathon Cor- 
poration has developed a sausage meat 
recipe booklet containing 25 new sau- 
sage suggestions, many of which are 
ideas for the main dish of the meal. 
The package manufacturer, which is 
furnishing the booklet to its sausage 
carton customers at low cost, suggests 
that it may be distributed through re- 
tailers, offered in newspaper or radio 
advertising or affixed to each carton of 
sausage sold. 


CANNED MEAT PREMIUM 


Stahl-Meyer, Inc., meat packers and 
canners of New York, Brooklyn and 
Peoria, are conducting a test campaign 
in Hartford, Connecticut, using a pre- 
mium offer to introduce consumers to 
the Stahl-Meyer line of “complete- 
meals-in-a-can,” which includes beef 
stew, lamb stew, spareribs and sauer- 
kraut, corned beef and cabbage, chile 
ton carne, frankfurts and beans and 
others. 

Insertions in Hartford Times and 
Hartford Courant magazine section were 
used along with 225 line coupon copy 
featuring a $1 fountain pen for only 25c 
and one label from any Stahl-Meyer 
tanned meat product. Special store dis- 
plays and posters with pads of coupons 
attached also featured the pen offer. 

The promotion, which began early in 
May, ran until the middle of June. 
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SUCHER PACKING CO. CONTEST 


The Sucher Packing Co., Dayton, O., 
recently conducted a contest to name 
the “porky pig” appearing on Sucher 
trucks and signs. A Norge refrigerator, 
an automatic washing machine and 50 
other prizes were awarded to the 
winners, according to Si Shulman, 
Sucher sales promotion manager. Entry 
blanks were available at all points of 
sale in the Greater Dayton area. Con- 
testants were also asked to name their 
favorite Sucher meat dealer and to tell 
briefly why they enjoy doing business 
with him. 


Contest judges were Mrs. Ruth R. 
Krouse, merchandising consultant for 
Dayton radio station WING; Harold 
Boian, promotional manager for the 
Dayton Daily News, and Howard A. 
Heistermann, executive secretary of the 
Dayton Grocers and Meat Dealers As- 
sociation. The contest closed July 15. 


caiamenentel 


INCREASES MARKET OF NEW 
CANNED KOSHER CORNED BEEF 


The Feinberg Kosher Sausage Co., 
Minneapolis, Minn., has begun distrib- 
uting “Breef,” its new canned kosher 
corned beef, in Chicago. It was intro- 
duced a year ago in Denver, St. Louis 
and San Francisco. Current advertising 
features an introductory coupon offer, 
with coupons worth 10c toward the 
purchase price. A free recipe booklet 
is offered as well, and two recipes are 
included in the copy. An 8 per cent 
coupon return average in the three 
cities, and even higher return in Chi- 
cago, have been reported by the com- 
pany. 

The product, which was originally 
packed for Jewish boys overseas during 
the war, rated 92 per cent acceptance 
by the “Housewives’ Protective League” 
and first in taste and quality by the 
Consumer’s Union. 








WEIL PACKING CO. SPONSORS POPULAR BREAKFAST CLUB 


For the past six months the Weil Packing Co. has been gaining new listeners and new 
consumers for its Wepaco brand products through its Breakfast Club which is broadcast 
over Station WIKY each morning from 8 to 9. Originally it was a half-hour program 
but through popular demand was expanded to a full hour. Weil’s Breakfast Club features, 
in addition to a piano-organ-playing vocalist, a guitarist and a clarinetist, a real, live 
singing pig named Hamlette. He won his name through a Breakfast Club contest and he 
has “oinked” his way through such musical gems as “The Glow Worm” and “The Blue 
Danube.” A daily program feature is audience participation, not merely in the usual 
community singing, but in such novelties as a hat-making contest at Easter, which brought 
out more than 100 entries. The winner crocheted a headgear that was a complete replica 
of the restaurant in which the breakfast club is held. There is never a broadcast which 
does not have several birthday celebrants who bring down their own decorated cakes and 
candles. Frequent mention is made during the broadcast of the “Reliable Weil Dealers” 
handling Weil’s red, white and blue-banded products. A birthday table is set aside weekly 
for those dealers who have anniversaries during the week. Weil’s hams and bacon and an 
assortment of sausage and luncheon meats are given generously to those who enter the 
daily fun. There is no admission charge and turn-away crowds are no longer a novelty. 
Shown above are members of the broadcast with Hamlette, star of the show. 
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OIT Announces New Export 
License Regulations Which 
Define Unlawful Practices 


The Office of International Trade, in 
its Current Export Bulletin No. 467, has 
set up regulations concerning the use 
of export licenses and the activities of 
all concerned in applying for such li- 
cense. The purpose of the regulations 
is to establish a code of ethical stand- 
ards for exporters’ agents and to define 
unlawful practices in the handling of 
export control documents, including 
trafficking, advertising, misrepresenta- 
tion and similar misuses. 

Beginning August 1, 1948, OIT will 
bar any person from representing ex- 
porters before OIT if he is found guilty 
of such unethical practices as: 1) At- 
tempting to influence any actions of 
OIT, Customs or Post Office officials 
through bribery; 2) claiming special in- 
fluence over any OIT employe and so- 
liciting business on such basis; 3) 
charging a fee which is wholly con- 
tingent on the granting of an export 
license, and 4) intentionally violating 
export control regulations, including 
any false representations which would 
result in illegal export shipments. 

Violation of the regulations could re- 
sult in the revoking of exporter’s license. 


Export control documents are defined, 
as well as the standards for determining 
the eligibility of persons who may apply 
for an export license and the other au- 


thorized parties to a licensed export 
transaction. 

The regulation clearly defines the ac- 
tivities prohibited in connection with the 
use of export control documents. It 
makes it illegal for any person to “re- 
ceive, use, alter, assist in or permit the 
use or alteration of” any export control 
document for the purpose of making any 
exportation other than that authorized. 
The licensee is expressly prohibited 
from transferring his license to another 
exporter, nor may another exporter ac- 
cept such a transfer. 

Without specific OIT authorization, 
no change may be made in any export 
control document with respect to the 
licensee, the ultimate or intermediate 
consignee. Under no circumstances may 
the holder of an export license adver- 
tise or offer to sell or transfer it. 


Falsification of the country of desti- 
nation or of the name of the ultimate 
consignee, any attempt to divert con- 
trolled commodities to a country other 
than that named on the license and sub- 
mission of an import order with the in- 
tention of not carrying out its terms 
are all prohibited. 

Enforcement of the new regulations 
is aimed at curbing attempts to influ- 
ence decisions by OIT, authorized ex- 
port movement of commodities in short 
supply and diversion of such commodi- 
ties to unauthorized destinations. Copies 
of the bulletin are available from the 
OIT, Department of Commerce, Wash- 
ington, D. C. 





STATE AND INTERSTATE 
REGULATION OF STREAM 
POLLUTION IS GROWING 


With expectations that it will be fur- 
ther stimulated as a result of new fed- 
eral legislation, a trend toward more 
effective state and interstate coopera- 
tive action to curb pollution of rivers 
and other waters by industrial wastes 
and untreated sewage is making con- 
tinued progress this year, a survey re- 
veals. 

Meat packers are among the indus- 
tries with especially troublesome waste 
disposal problems and, thus, particu- 
larly affected by the trend. Although 
progress is necessarily slow because of 
the huge scope of the problem, both in- 
dustrial firms and municipalities in an 
increasing number of states are being 
called upon to make major capital out- 
lays for anti-pollution facilities. 


Putting the federal government into 
the picture for the first time, Congress 
this year enacted a law empowering 
federal prosecution in cases involving 
interstate pollution and authorizing the 
Federal Works Agency and the Federal 
Security Agency to make funds avail- 
able for pollution control work over a 
five-year pericd. In all, during the pe- 
riod, $112,500,000 would be used, subject 
to future appropriation. 

Of the federal funds, $22,500,000 an- 


nually would be loaned for construction 
projects for control of interstate water 
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LELAND DETROIT MFG. CO. 


5945 MARTIN AVENUE 
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Send for free illustrated brochure today. 





© iT MOLDS! 


© iT KNITS! 








Get the full details today! 


© IT TENDERIZES! 


LELAND—first with the finest—in- 
troduces a new engineering tri- 
umph, the new LELAND STEAK MA- 
CHINE. Here’s a real profit-maker 
designed to turn your low-profit 7 
meat cuts into the tasty, tender . 
steaks your trade demands. The 
new LELAND actually makes it pos- 
sible to supply your customers with 
a superior product at lower cost fo 
them and higher profits for you. The 
New LELAND is completely sani- 
tary, quickly and easily cleaned. 
Two automatic switches make the 
new LELAND the safest-to-operate 
steak machine on today’s market! 





Only the LELAND 
gives you all these! 
1, Extra-large throat .. . lets you make 

steaks up to 7” wide, 14%” thick! 


2. Heavier, longer lasting knives ten- 
derize the meat, never cut! 


3. Completely sanitary, all parts read- 
ily accessible, gears fully enclosed. 


Stainless steel rollers and strippers 
last longer, never rust, can’t break. 


4 

5, Extra powerful direct drive . . . han- 
dies all kinds of meats incl. frozen. 

6 


Gleaming, all-white baked enamel 
finish. Base, 1344"x14%"; height, 
15%”. 


Extra safety provided by two auto- 
matic switches. 
























s DETROIT 10, MICH. 
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REFRIGERATOR TRUCK BODIES 
Cut your Refrigeration and Upkeep Costs 


ou can see the smart good looks of this Refrigerator Truck “Tells-All” Folder gives you all the facts and specifications 
Body, built for Rothmund’s. But the picture can’t show you about Refrigerator Truck Bodies. Tells you in detail about 
how Refrigerator Truck Bodies are built to keep in the cold and their quality materials and construction. So send for your 
give you day after day of dependable refrigeration. Nor how copy now. Get specifications—not claims. See exactly what 
they are built to save you money in lower operation and up- goes into Refrigerator Truck Bodies. See how they are bet- 
keep costs. For proof of this, see our specifications. ter built, to save you money. 
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ERIC NORDEN. PRES. BOB FARMER. TREAS. 


29 Webster Street, North Woburn, Massachusetts 
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cnuginecred Econoriy 
ATMOSPHERIC SPRAY TOWERS 


Marley Atmospheric Spray towers are doubly economical: 
economical to install, economical to operate efficiently .. . 
because, regardless of price, every Marley tower is engineered 
for efficiency. Only years of experience and constant study can 
produce towers with these qualities so vital to efficient at- 
mospheric water cooling: 


@ Most complete utilization of natural air flow. 
oy Me err © Minimum drift loss. 


@ Balanced spray system gives maximum distribution at lowest 
pressure. 


© Sturdy structural strength without excess usage of material. 
SERIES 100 TOWERS—Produced in 6 frame sizes for small 
capacity installations. 


SERIES 200 TOWERS—Built in standardized sections for 
variable capacities. Standard coils are available for closed 
system cooling. Both towers are prefabricated for ease 
of erection. 


MARLEY WAY is the PERFECT SPRAY 
Marley Non-Clog Spray 
SERIES Nozzles set the stand- 

200 3 2 din “| — i ard in process industries 


oe : TOWERS 
THE MARLEY COMPANY, INC. KANSAS CITY 15, KANSAS 


midifying, cleaning, air 
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washing, homogenizing 
and other services, 





MATERIAL 
HANDLING 





Positioning heavy steel tubing for lathe operator 
by gas-powered Trucloader 





Five boxes of bananas are easily handled by 
Elec-Trucloader with special forks 





Hustling boxes of tools and parts is one of many uses 


for this gas-powered Trucloader 


CLARK 


AND_ INDUSTRIAL ° 





INDUSTRIAL TRUCK DIV., 





Here’s an ideal low- 
cost answer to a 
thousand-and-one 
high-cost jobs... the 


CLARK 
TRUCLOADER 


. either gas or 
electric battery-powered 


It’s the countless /ittle han- 
dling jobs that are Industry’s 
subtlest thieves because they 
are so easy “‘not to notice” 
that multitude of loads from 
200 to 1000 pounds, familiar 
to every busy plant and dock 
and warehouse. Subtle thieves 
because they look innocent- 
yet their petty thieveries total 
a staggering sum! 


Put an end, finally, to their 
costly pocket-picking — by 
using the Clark Trucloaders. 


Use these Trucloaders in 
the plant: for setting-up of 
machining jobs, handling jigs 
and fixtures, loading furnaces, 
fetching tools, hustling dies, 
castings and other “‘heavies” 
to storage or scrap. Use them 
in the warehouse: to tier pal- 
letized units, carry empty 
drums and crates, handle loads 
on low-capacity elevators. 


Use the Trucloaders for 
loading and unloading carriers 

highway or rail. Use them 
as tireless, ever willing handy- 
men for the 1000-and-one lift- 
and-carry chores common to 
all busy establishments. You’ll 
find many uses—because every 
use means a substantial saving. 


A wise first step is to talk 
about your needs with a Clark 
field representative. He can tell 
you how businesses like yours 
make big savings with the 
Trucloaders—both gas-pow- 
ered and electric battery-pow- 
ered. It’s always good business 
to CONSULT CLARK. 


ELECTRIC ano GAS POWERED 


FORK TRUCKS 


TOWING TRACTORS 





REPRESENTATIVES IN PRINCIPAL CITIES THROUGHOUT THE WORLD 








pollution caused by states or municipalj- 
ties. The loan for any one project would 
not exceed $250,000 or 334% per cent of 
the overall cost and would bear 2 per 
cent interest. 

The new federal water pollution con. 
trol bill also allows $800,000 a year for 
five years for building a research labo- 
ratory in Cincinnati to study water. 
pollution problems, and authorizes $2. 
000,000 annually for five years foy 
grants to states, to be divided equally 
between research and planning of anti- 
pollution works. 

A significant step in the field of in- 
terstate cooperation to solve the pollu- 
tion problem was taken with the recent 
signing by the representatives of eight 
states—Indiana, West Virginia, Ohio, 
Illinois, Kentucky, Pennsylvania, Vir- 
ginia and New York—of a compact 
aimed at elimination of water pollution 
in the Ohio River Valley watershed, 
Climaxing 13 years of negotiations, the 
compact binds the states together to 
control sewage and industrial wastes 
through a joint authority, the Ohio 
River Valley Water Sanitation Compact 
Commission. It affects 200,000 sq. mi. 
and many streams which wind their way 
into the Ohio River. 

The Ohio River compact provides for 
removal of not less than 45 per cent of 
suspended solids in sewage. The first 
step toward purifying the water will be 
through establishment of sewage dis- 
posal plants, according to the plan. 


New England Commission 


Another of the newer interstate com- 
missions fighting pollution is function- 
ing in New England, as the result of 
ratification last year by Connecticut, 


Massachusetts and Rhode Island of the | 


New England Interstate Water Pollu- 
tion Control Compact. 

An Interstate Sanitation Commission, 
activated in 1935 under a New York- 
New Jersey-Connecticut pact, is con- 
tinuing aggressive anti-pollution efforts. 
It recently filed legal actions to halt 
pollution against several New Jersey 
communities and New York city. 

The New York state legislature this 
year provided for continuance of state fi- 
nancial aid to municipalities in planning 
sanitation facilities. A state water re- 
sources investigating committee was 
created by the 1948 South Carolina 
legislature to study the pollution prob- 
lem and submit recommendations for 
future legislative action. 

A commission created by 1947 legis 
lation in New Hampshire is now study- 
ing that state’s water resources in re 
lation to pollution and disposal of 
wastes. After determining the classifi- 
cation of New Hampshire waters, the 
commission will report its findings and 
recommendations to the 1949 legislature 
for action. These classifications, if ap- 
proved, would compel the state’s indus- 
tries and cities and towns to set UP 
facilities to eliminate poliution. 

The pollution issue also may be raised 
next year in the California legislature, 
which has a special interim committee 
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investigating the problem. Other states 
in which new legistlation may be sought 
include North Carolina, whose present 
stream pollution law was recently in- 
yalidated by the state supreme court on 
the ground that it confers special privi- 
leges. 

A $6,000,000 anti-pollution program 
was recently pledged by industrial con- 
cerns operating plants along the Detroit 
and St. Clair rivers and tributaries. The 
pledges were made during pollution con- 
trol hearings conducted in Detroit by an 
international joint commission. 

Maryland’s Water Pollution Control 
Commission recently adopted a broad 
regulation covering the disposal of 
waste products by canners and other 
food processing plants. Gov. James H. 
Duff has served notice that Pennsyl- 
yania would continue to press its anti- 
pollution drive vigorously and that de- 
fiant polluters would be prosecuted re- 
gardless of “who they are or how big 
they are.” 


AFL Announces Campaign 
to Lower Meat Prices 


The Amalgamated Meat Cutters and 
Butcher Workmen of North America 
(AFL) advocated this week some type 
of government control on meat prices, 
as pressure increased throughout the 
country to bring prices down. 


Earl W. Jimmerson, international 
president, and Patrick E. Gorman, 
secretary-treasurer, announced that the 
union plans a nationwide campaign 
aimed at “bringing meat within con- 
sumer buying range. If prices don’t 
come down, the government must re- 
store controls on meat,” they stated. 

In New York city the Association of 
Retail Meat Dealers has assailed high 
meat prices and said it would sponsor 
a public mass meeting to demand con- 
gressional action, sometime before the 
special session of Congress. 

The National Association of Retail 
Grocers, and other similar organiza- 
tions, have endorsed consumer resist- 
ance as a means of protesting against 
high meat prices, rather than mass 
meetings. 


HYGRADE TESTS FROZEN MEALS 


Hygrade Food Products Corp. has 
put on the market in the New York area 
a complete, prepackaged frozen dinner 
for two. Twelve different combinations 
are offered, which range in prices from 
Te to $1.50 retail. Meat and two vege- 
tables are contained in the open face 
package. Boston will also be used as a 
test area in the near future, according 
to William Carpenter, frosted food divi- 
sion sales manager. 


FINANCIAL NOTES 


Geo. A. Hormel & Co. has declared a 
dividend of 62%¢ on its common stock, 
payable August 16, 1948, to stockhold- 
ts of record July 24, and a dividend 
of $1.50 per share on its preferred, pay- 
able the same date. 
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Announcing a new and 
effective apparatus 
for steam-refining and 
deodorizing animal fat 


It’s well beyond the theoretical stage. 
We’re ready to talk operating facts 
and figures about the fully automatic 
VoTATOR SEMI-CONTINUOUS DEODOR- 
IZER. 

Plant tests show this new Votator 
apparatus is a major lard processing 
improvement. Results are even better 
than anticipated. Write for details. 

Deal with the Votator Division for 
complete and up-to-the-minute service 
in design, engineering, and construc- 
tion of deodorizing facilities. 

THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 


150 Broadway, New York 7 * 2612 Russ Bidg., San Francisco 4 
Twenty Two Marietta Bidg., Room 1600, Atlanta, Go. 


THE NEW 





SEMI-CONTINUOUS 
The Girdler Corporation, D E O ate) R | Z E R 
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PACKAGE 
YOUR LOAVES IN 


MILPRINT MiIL-O-SEAL 









It’s been proved in the laboratory — and confirmed 
by leading packers across the nation . . . Mil-O-Seal 
protection saves over lc per pound on overnight 
cooler shrinkage alone! A tight, firm casing — 
Mil-O-Seal makes meat look better — keeps it fresh 


longer—and keeps piling up pennies for every pound 
you ship. For economy — for beauty — for the finest 
casing you've ever seen — see Mil-O-Seal. Samples 
and complete details sent immediately on request 


MORE EYE APPEAL WITH OVER STOPS SLIME, STOPS 
ALL MULTI-COLOR MOULD AND UGLY | OVERNIGHT COOLER 
PRINTING AT NO EXTRA COST DISCOLORATION SHRINKAGE 





PACKAGES 





Packaging Headquarters ta the Meat Packing Industry 


NMHTLPRNT Fee. 00150 


ee 





PACKAGING CONVERTERS * PRINTERS + LITHOGRAPHERS 


Mi Wy NT plants at | MILWAUKEE, PHILADELPHIA, LOS ANGELES, CHRISTIANA, PA. 
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SAN FRANCISCO, TUCSON, VANCOUVER, WASHINGTON, STOUGHTON, WIS. 
general offices: MILWAUKEE, WISCONSIN MILLS AT DE PERE, WISCONSIN 
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THE BEST AND NOTHING BUT—AT ARMOUR'S NEW CAFETERIA 


The first week in July saw the opening 
of Armour and Company’s new employe 
cafeteria at S. St. Joseph, Mo. Just 
completed, the new building is a one- 
story brick structure 50 by 100 ft. and 
has a seating capacity of 250. Architec- 


turally, it is designed so that later it 
may become a part of a new office and 
service building. 

The finest and latest type of dining 
rom and kitchen equipment has been 
installed. Separate walk-in type elec- 
trically refrigerated coolers house the 
vegetables and meats. A 10-ft. range is 


flanked on one side by a deep-fat frying 
unit, on the other by a large urn for 
soups and a pressure cooker for vege- 
tables. The kitchen also houses com- 
plete pastry facilities. The dish wash- 
ing compartment is composed of double- 





deck stainless steel shelves and tables 
and contains a Salvajar for prerinsing 
and garbage disposal. 

The dining room has a terrazzo floor, 
buff tile walls and a white and buff 
ceiling with fluorescent lighting. Wil- 
liam A. Jones will be the chef-manager 
of the restaurant. 





John F. Anderson Elected President, Houston Packing Co. 


G. L. Childress, executive vice presi- 
dent and general manager of the Hous- 
ton Packing Co., Houston, Tex., an- 
nounced this week that at a recent meet- 
ing of the company’s board of directors, 
John F. Anderson was elected president, 
succeeding the late Wm. H. Fain. Ander- 
son is a grandson of John Finnigan, one 
of the founders of the company. 

Childress, who in addition to being 
re-elected executive vice president was 
made a member of the board of direc- 
tors, has been active head of the com- 
pany at its main plant in Houston since 
1931. He has been identified with the 
industry since 1914, previously serving 
a Manager of the Fort Worth Packing 
Co. He is a director of the American 
Meat Institute. 

Also elected at the recent meeting 
Were: Winston G. Moody, vice president 
and assistant general manager; G. J. 
(Joe) Koppel, vice president and sales 
manager; R. A. Hanley, vice president 
and comptroller; Emil Hanschke, assist- 
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ant treasurer, and Miss Estella M. Coop- 
er, assistant secretary. The board of 
directors consists of Wm. A. Kirkland, 
George S. Bruce, E. Suhr, Anderson, 
Col. Charles Daly, Mrs. C. D. Williams 
and Childress. 

Moody recently completed his thirty- 
sixth year with the organization. He 
started as a salesman, later served as 
manager of the Galveston and Beau- 
mont branches. Koppel has been with 
the company since 1916, starting as a 
stock clerk. Later he became office man- 
ager and auditor. 


Hanley, who has had many years ex- 
perience in accounting at other firms, 
became auditor of the Houston Packing 
Co. in 1941. Hanschke has been with the 
company 36 years. He started as branch 
clerk, and for a ‘long time was Spanish 
translator. Miss Cooper began as a 
stenographer. In addition to being sec- 
retary to the executive vice president 
and general manager, she is in charge 
of the carload sales department. 








Personalities and Fivents 


of the Week 


@ At the recent annual meeting of the 
stockholders of the Merchants Packing 
Co., Los Angeles, the following officers 
were elected: Chairman of the board, 
Mose Foorman; president and sales 
manager, Sidney Foorman; vice presi- 
dent and general manager, William F. 
Krueger, jr.; secretary, M. A. Stone, and 
treasurer, David Foorman. 














® Louie Heller & Sons, Inc., Normal, 
Ill., has been taken over by the McLean 
County Cold Storage Locker Co., a Farm 
Bureau Cooperative, effective August 1. 
The plant has a capacity of 75 to 80 head 
of cattle daily, but additions will be 
made to provide for slaughtering and 
processing of hogs as well as cattle. 


@ Leon B. Taylor has been appointed 
director of the price support and for- 
eign supply branch of the Production 
and Marketing Administration, USDA, 
it has been announced by Ralph S. 
Trigg, PMA administrator. Taylor suc- 
ceeds Frederic B. Northrup, who re- 
signed to become secretary-general of 
the international emergency food com- 
mittee of the food and agriculture or- 
ganization. Taylor, who had been assist- 
ant director of the branch, will be suc- 
ceeded by F. Marion Rhodes. 


@ Harry W. Moore has been named 
manager of the Ottumwa beef sales di- 
vision of John Morrell & Co. to succeed 
V. A. Gibbs, who 
recently announced 
his resignation to 
accept the position 
as general sales 
manager of the 
Schroeder Packing 
Co. The announce- 
ment was made by 
J. C. Stentz, first 
vice president and 
director of sales of 
John Morrell & Co. 
With headquarters 
at Terre Haute, 
Ind., Moore opened 
Morrell accounts in 
numerous parts of 
that state, was then transferred to the 
Philadelphia branch in February 1936 
and several months later was named 
manager of the beef sales department 
for that branch. In 1940 he was pro- 
moted to assistant manager of the 
branch. He was transferred to the Ot- 
tumwa beef department in 1945 as as- 
sistant in the department under Gibbs 
and in charge of the small stock depart- 
ment. 


® The J. & F. Schroth Packing Co., Cin- 
cinnati, O., will be sold at a public auc- 
tion on the plant premises, July 28 at 


H. W. MOORE 








YP 2nd PW the 
TEE-PAK TRAIL 


Dear Boss: 
In my ramblings up and down the Tee-Pak trail 
you asked me to write you about anything un- 
usual our customers are doing with our Tee-Pak 
Casings that the other boys might like to tell 
their customers about. Well, boss, some of our 
old friends in Ohio are going great guns with 
Smoked Picnics in Tee-Pak Casings, and here's 
how they do it, right from the beginning. 
The boys will know that the first step is to sepa- 
rate by sawing the Pork Shoulder or Picnic Ham 
from the Boston Butt at the narrowest part of 
the shoulder plate bone. Then you saw the shank 
short in order to fit into the Casing without 
tearing. All cuts should be made with sawing in 
order to leave smooth edges which will not harm 
the Casing. Next you trim to an attractive shape 
and cut skin and most of fat off the butt section. 
Then you pump with sweet pickle brine and cure 
according to usual method. 
After curing, wash off with warm water, and 
stuff into Tee-Pak Casings which have been 
soaked in warm water for fifteen minutes, being 
sure the fat side is under the printing. Here’s the 
proper size Casings to use for various size 
shoulders: 

For shoulder weighing 

17 lightweight. 

For shoulder weighing 

18 lightweight. 

For shoulder weighing 9 to 10 Ibs., 

19 lightweight. 
Of course, Boss, tell the boys to be sure to stuff 
the shank end first into the untied Tee-Pak 
Casings so the shank coincides with the top of 
the printing, as this smoothes the collar and 
makes for a better looking package. Tie both 
ends, and be careful not to pull Casing or knots 
too tight. The shank bone will press against the 
Casing but should not damage it—the bone at 
the butt end is covered with meat. 
Now pull the stockinette over butt end first, 
smoke and cook in usual way with butt end down, 
until internal temperature has reached 150°F. 
A high humidity smoke gives a tastier product 
with a minimum of shrinkage. Modern smoke 
houses have a control for this, but for old- 
fashioned smoke houses, tell them to moisten 
the top layer of sawdust. 
When all this is done, shower the Picnics for at 
least thirty minutes in cold water, as this makes 
the Casings fit more smoothly on re-drying— 
and this makes a very attractive package, boss, 
believe you me. Place in cooler after you've left 
the Picnics cool to room temperature. 
There you have it, boss, and on my ramblings 
I've found that several packers have really in- 
creased their sale of Picnics by using this im- 
proved packaging method. Also, the attractive 
identification ties in good with their regular ad- 
vertising, to say nothing of its being a great self- 
service item—and butchers claim it slices easier, 
too. If anyone is interested in curing methods, 
formulas and smoking procedures, we can suppl y 
this information, too. My best to you and all 
the boys, 


5 to 7 Ibs., use 400 x 


7 to 9 lbs., use 500 x 


use 600 x 


Ask for 
Tee-Pak 
Wienie -Pak 
Aqua -Pak 
food containers 
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TRANSPARENT PACKAGE CO. A 9 
D S. Morgan St. =< 

CHICAGO 9,1ILL. % 

428 Washington St, New York, WY. rrp 


203 Terminal Bidg., Torento, Canada 


Page 30 


#AOL MARRY 


10:30 a.m. Included in the sale will be 
the plant buildings and all equipment 
for slaughtering, processing, sausage 
manufacturing and rendering. Auction- 


| eers are the Harris Auction & Sales Co., 


Cincinnati, and the First National Liq- 
uidators, Inc., Chicago. 


| @ The K. C. Packing Co., Joplin, Mo., 


has opened a branch at Harrison, Ark., 
with W. L. Hamilton as manager. The 
branch will process fresh and cured 


| meats. 
| ® Channing A. Bergen, 77, for 23 years 


territorial supervisor for Armour and 
Company in New York and New Eng- 
land, died in his home in Geneva, N. Y., 
recently, after a long illness. 

@® The Davenport Packing Co., Inc., 
Davenport, Ia., has increased its author- 
ized capitalization from $250,000 to 
$500,000, it was revealed recently. 


| @ Arthur J. Guillot has been re-elected 


| president of the New Orleans Butcher’s 


Cooperative Abattoir, Inc. Other officers 
were also re-elected: J. M. Arthus, first 


| vice president; S. O. Courrege, second 


vice president; Glaise Camel, treasurer, 
and J. Sidney Lambert, secretary. Mem- 
bers of the advisory committee are 
Camel, Courege, Lucien Carambat and 
E. W. Hoerner. 

@® William Thomas Patton, 70, formerly 
owner of the Patton Meat Packing Co., 


| Tyrone, Pa., died of a heart attack re- 








cently. He had organized the company 
in 1929 and retired about a year ago. 

@® Harold K. Hill has been appointed 
assistant manager of the Commodity 
Credit Corporation, Ralph S. Trigg, 
president, announced this week. Hill has 


igs y 











P. E. Petty Is Elected 
Vice President of Swift 








John Holmes, president of Swift ¢ 
Company, late this week announced the 
election by the company’s board of dj- 
rectors of P. E. Petty as vice president, 
assisting the president of the company, 

The new vice president has wide ex- 
perience in meat packing operations. In 
1926, immediately after being gradu- 
ated from Iowa State college at Ames, 
he began as a clerk in the company’s §, 
Omaha plant, and progressed through 
various divisions of the company’s meat 
packing plants in Kansas City, Chicago, 
St. Joseph, Mo. and New York. He was 
also manager of plants in Watertown, 
S. D. and Springfield, Mass. For the 
last five years he has been in the presi- 
dent’s office, assisting in the supervision 
of all Swift meat packing plants. 

Petty is a native South Dakotan. His 
childhood was spent in Buffalo Gap 
where his father was a rancher. Petty, 
his wife and 15-year-old son, live in 
Western Springs, IIl. 





been associated with the Department of 
Agriculture for 14 years, principally in 
field work on production and marketing. 
e Henry F. Thies, president of H. Thies 
& Sons, livestock commission firm, Kan- 
sas City, Mo., died recently at the age 
of 77. The firm was founded by his 
father 64 years ago. 

® Horace F. Taylor, who has been man- 
ager of the Swift Soap Works in Can- 
bridge, Mass. for many years and has 


‘i 


CARSTENS PACKING CO. SPONSORS JUDGING CONTEST 


Pictured above is a group of 4-H and FFA members of the Northwest Junior Livestock 
show as they participated in the Carstens Packing Co. meat judging contest held recently 
at the company’s Tacoma plant. The contest was a new feature of the show this year. 
Shown with the youngsters are Karl J. Maxwell, president, and Howard H. White, gem 
eral sales manager, Carstens Packing Co.; Joe Muir, state extension specialist in anit 

husbandry; S. M. Steen, Pacific northwest meat supervisor for the federal meat grading 
service, and Prof. Denning, animal husbandry department, Washington State college. 
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50 years in the meat industry, 49 with 
Gwift, retired recently. He will be suc- 
ceded by L. L. Barnes. 

@ Niebergall and Martini, Inc., has been 
organized at Wheeling, W. Va., with a 
capitalization of $25,000. Incorporators 
are Arthur Niebergall, Anthony Martini 
and John Martini. 

¢ A modern three-story rendering plant 
will soon be completed to replace the 
wooden structure operated at Greenfield, 
Mass, by John V. Ruggeri. The new 
structure was designed by John J. 
Dupps, Chicago. 

ec. J. Fitzgerald, who was formerly 
with the Cudahy Packing Co. for many 
years, has joined the Valley Livestock 
Marketing Association staff at the S. 
San Francisco Union Stock Yards, spe- 
cializing in sheep marketing. 

@The Milwaukee, Wis., city zoning 
board of appeals has denied approval 
for a new slaughterhouse which the City 
Dressed Beef Co. sought to build adjoin- 
ing its plant at 3131 N. 31st st. Resi- 
dents of the area had objected that the 
proposed slaughterhouse would reduce 
property values and constitute a nui- 
sance. 

@ H.C. Diehl, director of the Refriger- 
ation Research Foundation, has been 
elected president of the Institute of 
Food Technologists for the coming year. 
The group recently held its annual con- 
vention in Philadelphia. 
@ Additions being made at the White | 
Provision Co., Atlanta, Ga., include | 
work on a processing floor, office floor, 
elevator tower, boiler house and coolers. 





National Safety Council 
Industry Contest Begins 


The meat packing section of the Na- 
tional Safety Council has 75 individual 
plants registered for participation in 
its first industry-wide safety contest, 
it was announced this week. Contest 
officials said that the number probably 
will be increased by late registrations, 
which will be accepted until the end of 
this month, the first month of the con- 
test. 


Participating members already have 
received the first monthly poster, which 
pictures the plaque to be awarded the 
winning plant and carries the headline, | 
“We're in the National Safety Council’s 
Safety Contest. Let’s Be a Winner.” It | 
also urges employes to watch the bulle- | 
tn board for reports showing the | 
plant's record and standing. 


The standings of all contestants will 
be published monthly. All plants are | 
to be keyed, and employes will know | 
only their own key letter. The monthly | 
comparison, which will be the first in- 
dustry-wide comparison of safety rec- | 
ords, is expected to stimulate interest. 

Any packer desiring to enter the con- 
lest should communicate with William 
Davis, National Safety Council staff 





} 
representative, or with D. R. Blemis, | 
chairman of the Council’s meat packers | 
section and safety director, Oscar Mayer | 
& Co., Madison, Wis. | 
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NEVERFAIL 


... for Sre- Seasoning 


taste-tempting 
HAM 
FLAVOR 


“The Man Who Knows” 





‘lhe Mon 


3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 


FAIL 3-Day Ham Cure always produces 


fou Know’ plete information. 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 


an 


appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE + CHICAGO 36, ILLINOIS 


IN CANADA Lal 4 MAYER & SONS CO 


\ 


f Aa 


t 


(Canede) Limited winosoe ONTARIO 





IMMEDIATE DELIVERY! 


STAINLESS STEEL 


SAUSAGE MOLDS 








POSITIVE ALL-WELDED 
LOCKING ONE-PIECE 
DEVICE CONSTRUCTION 
Type 302-18-8 (4"x4"x14” long) 
OUTSTANDING FEATURES: Stainless steel throughout . . . assured 
sanitation ... securely welded . . . no hard-to-clean cracks and crevices 


... simple, positive locking device . . . heavy-duty construction. Immedi- 
ate delivery! ORDER NOW! 


Searee tmantu on| Se s4Q50 


(Branch: Indianapolis, Ind.) 





F.0.B. CLEVELAND 
Serving the Meat Packing Trade Since 1895 
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Look! A new and dir 
for BRAUNSCHWEIGER ° LIVER SsAL 


SHOW YOU WHY | ||! 1S 
TODAYS HOTTEST NEWS If COLD CUTS! 





Packers don’t “excite” easily—but they‘re really enthusiastic about the 


new Visking* Saran for these three big-casing jobs—and here’s why: 


It’s a SEAMLESS TUBING — 4 It takes PRINTING sharply — for 

no seams to split open. powerful brand identification. 

It’s OVER-SIZED for easy stuffing ~ It comes in TWO appealing colors — 
B shrinks tight after stuffing. EE Naturelle and Orange. Plus 

Needs no presoaking or preheating. a choice of three sizes. 


It’s MOISTURE-PROOF — no loss of 6 It assures UNIFORM weight, 


meat’s weight and no shrinkage. shape and color. 


«+ « the new flavor-sealing casing produced only by THE VISKING CORPORATION, CHICAGO 38, ILLINOIS 
* Reg. U.S. Pat. Off. 
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ROLL-BRAND BEEF 


for Perfect Identification 


Any brand design, any trademark or 
grade mark can be easily and rapidly 
branded on beef with a Great Lakes 
Beef Brander to give your product extra 
sales appeal and brand identification. 
Used by leading packers everywhere 
because there are real sales-building 
advantages in branded beef. 







MEAT BRANDING INKS 


Made in our own plant to high 
standards of strength and purity. 
Meet all requirements. Made in 
violet and brown colors, regular 
and quick-dry assure fine results, 
at lowest cost per imprint. Write 
for low quantity prices. 





Great Lakes Beef Branders 
make a neat, clean, handsome 
identifying strip that increases 
beef demand. 





No. 200 non-electric 
Beef Brander has hand 
engraved interchange- 
able roller dies, self- 
inking reservoir cylinder, extra sturdy construction. 
With short handle cost only $47.50 complete 
with roller; extra engraved rollers (any design) 
$27 each. Extension handle for high rail branding 
$2. Use with Great Lakes Quick-Dry Violet or 
NuBrown Ink. Order today! 


GREAT LAKES 
STAMP & MFG. CO. 
2500 IRVING PARK ROAD * CHICAGO 18, ILL. 


more patties per pound! 
more profits per patty! 


HOLLY MOLDING MACHINES 





ELECTRIC 
HOLLY MATIC 

for HIGH SPEED 

PRODUCTION 


Makes paper thin or steak thick 
patties of varied shapes from all 
kinds of ground meats— absolute 
in uniformity of size and weight. 
Automatically molds, ejects, and 
stacks 1800 patties per hour on 
waxed paper—range from 4 to 
16 patties to the pound. Perfec- 
tion in sanitation—easy to clean 
—greater bun coverage with less 
meat—reduces your molding costs 
to a minimum. Save meat—scve 
time—save money. 
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“HOLLY JR.“ PATTY MOLDING MACHINE 


The only small machine on the market that eliminates the manual feed of paper and auto- 
matically ejects and stacks the patty on a special coated waxed sheet. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A 6733 SOUTH CHICAGO AVE. CHICAGO 37, ILLINOIS 











Computing Overtime Pay 
(Continued from page 17.) 


previously worked a specified number of 
hours or days according to a bona fide 
standard, such premium payment will 
now be regarded as true overtime pre- 
miums which need not be included in the 
regular rate and may be offset against 
the statutory overtime compensation 
due under the Act. It was explained that 
in situations where the normal or regu- 
lar working hours are artificially di- 
vided into a “straight-time” period to 
which one “rate” is assigned, followed 
by a so-called “overtime” period for 
which a higher “rate” is specified, the 
so-called straight-time period will not 
be regarded as the bona fide standard 
working period of the employe and no 
part of the payments made for the pur- 
ported “overtime” period may be ex- 
cluded from the employe’s regular rate 
or credited toward overtime compensa- 
tion due under the Act for work in ex- 
cess of 40 hours. 

In determining whether payments to 
an employe at an increased rate for 
Saturday, Sunday, holiday or night work 
are made for time worked in excess of 
a bona fide standard or whether they 
are made because such periods are less 
desirable for the performance of work, 
the division will look not only at the 


_terms of the applicable contract but also 


at the actual practice of the parties 
under the contract, McComb said. The 
fact that a contract calls for premium 


| payments for work on Saturdays, Sun- 
| days, holidays or at night would not 


employes 





necessarily prove that the higher rate 
is paid merely because of undesirable 
working hours if, as a matter of fact, 
the actual practice of the parties shows 
that the payments are made because the 
have previously worked a 
specified number of hours or days, ac- 
cording to a bona fide standard. 

For example, a contract may provide 
for payment of time and one-half com- 
pensation for Saturday work, and also 
for overtime compensation at the same 
rate for hours worked in excess of 40 
in the week or in excess of any other 
bona fide daily or weekly contractual 
standard. In such a situation, where it 
appears that Saturday work normally 
falls within the contractual overtime 
hours, this will ordinarily be a sufficient 
showing that time and one-half paid for 
work on Saturday during the con- 
tractual overtime hours is actually paid 
because of excessive hours of work. In 
such event, the 50 per cent premium 
paid for such work need not be included 
in the regular rate and may be offset 
against the statutory overtime compen- 
sation due under the Act. 


ARGENTINA GRAZING OUTLOOK 


As a result of heavy rains in the gen- 
eral cattle feeding area of Argentina 
during the first half of May, grazing 
continues very favorable and most pas- 
tures are in excellent condition to carry 
the stock through the winter, according 
to a report of the USDA. 
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FLASHES ON SUPPLIERS | 


J. M. GORDON CO.: This California | 
firm has announced acquisition of a new | 
plant at 1740 Standard ave., Glendale 
1, Calif., where its general offices will | 
be located. The firm also announced the 
appointment of Howard B. Dignal as 
general sales manager. Dignal has been 
with the firm since its conception. 

THE RAPIDS-STANDARD CO., 
INC.: George R. Brockway, formerly as- 
sistant sales manager and central re- 
gional sales manager, has been appoint- 
ed sales manager of this Grand Rapids, 
Mich. firm. Lloyd C, Backart, who has 
been president and sales manager since 
incorporation of the firm, will continue 
actively in the company as chairman of 
the board. 

HEEKIN CAN CO.: Appointment of 
E. G. Grab, jr. as research associate in 
the food research department of this 
Cincinnati firm was announced recently. 
He was formerly with the food process- | 
ing research section of TVA, Knoxville, 
Tenn. 

WM. J. STANGE CO.: Appointment 
of Irwin Martin to the west coast sales 
staff of this Chicago seasoning firm was 
announced recently. He will make his | 
headquarters at Oakland, Calif. Martin | 
was formerly with the Stange 
staff in Michigan. 


sales 


HOUSTON PACKERS INDICTED 


The county grand jury recently in- 
dicted 11 Houston, Tex., meat packers, 
ending five weeks of intermittent in- 
vestigation in an alleged horsemeat 
scandal. 

The indictments were based on 39 sep- 
arate sales of horsemeat, 20 of them 
involving meat sold to schools and 
served to students in school cafeterias. 

A total of 14 indictments was re- | 
turned against the packers, 13 charging 
horsemeat sales and one charging the 
sale of meat doctored with sulfite, a 
preservative. Four of the men charged 
with selling the meat were charged also 
with using sulfite. 

Among those indicted was Leon C. 
Boeker, who held the contract to supply 
public schools with meat. 


Conviction in each case could result 
im maximum penalties of $500 fines for 
the sale of horsemeat and a $200 fine for 
each sale of treated meat. 


; The state health department aided the 
Jury in the investigation. 


WEST COAST PACKAGING MEET 


The first annual Western Packaging 
Exposition will be held at the Civic | 
Auditorium in San Francisco, August 
10-13. More than 100 firms which manv- | 
facture and distribute packaging mate- 
Tals and machinery are expected to 
Participate. Running concurrently will 

a conference which will evaluate 
packaging from the points of view of 


the designer, consumer, advertising man 
and technologist. 
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This double Sea 


Bleached Muslin 
Parchment Lining 


















When families serve your sausage, are you 
sure it’s “in the pink?” 

Bemis Parchment-Lined Bags retard “graying” 
... keep sausage fresher in appearance, tastier 
to eat ... cause more customers to look for 
your brand the next time they buy. 


The genuine vegetable parchment lining seals 
in the juices but lets the meat breathe to 
guard against rancidity. This parchment also 
protects the snowy-whiteness of the bleached 
muslin outer cover on which your brand 
stands out for ready identification and sales- 
inviting display. 

For repeat sales, guard freshness. Pack pork 
sausage and uncooked ground meats in Bemis 
Parchment-Lined Bags. 


BEMIS BRO. BAG CO. 


BEMIS PRODUCTS 
SERVING THE MEAT INDUSTRY 


Lard press cloths+parchment- 
lined pork sausage bags + 
ready-to-serve meat bags + 
cheese cloth + beef neck 
wipes + bleaching cloths + 
scale covers + inside truck 
covers-delivery truck covers« 
cotton and burlap ham and 
bacon bags «+ cotton tierce 
liners + roll or numbered | 
duck for press or filter cloths 





Baltimore * Boise * Boston * Brooklyn + Buffalo « Charlotte « Chicago + Denver « Detroit « East Pepperell 

Houston « Indi polis * Jacksonville, Fla. * Kansas City * Los Angeles « Louisville * Memphis * Mobile 

Minneapolis * New Orleans * New York City * Norfolk * Oklahoma City * Omaha «+ Orlando 

Peoria + Phoenix * Pittsburgh « St. Helens, Ore. * St. Louis * Salina « Salt Lake City * San Francisco 
Seattle * Wichita * Wilmington, Calif. 
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greater efficiency 


DUPPS 


RENDERING & SLAUGHTERING; “ 
EQUIPMENT poss 


Write us today for full information: an 
The John J. DUPPS Company 1 
American Building, Cincinnati 2, Ohio 
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PLANT OPERATIONS 
deus for Operating Men 





HAT will power lifting and mov- 
ing trucks do for the medium- 
sized packing plant? 

The superintendent of such a plant, 
located in the South, made a careful 
study and came up with the answer that 
in his plant it would be possible to save 
at least 1,000 man hours per week by 
the use of power equipment for intra- 
plant transport. 





His report, made in his own words 
to the general manager of the firm, was 
as follows: 

Industrial engineers who have made 
studies of the movement of products 
through a packing plant all emphasize 
IG the following as highly desirable; 

As few handlings by man power as 
possible. 

A straight and even flow from killing 
floor to the sales loading dock. 

The use of power movers was consid- 
ered with these two main objects in 
mind. Each department or division of 
the plant was considered and an esti- 
mate of the saving in labor was made. 

PORK OPERATIONS: Recent devel- 
opments that have changed old con- 
cepts of meat curing now make possible 
a great saving in labor, and the even 
movement of product through the cur- 
ing cellar. The power mover lends itself 
especially well in these operations. 

At present in our plant, after hams 
have been pumped, they are transported 
to the curing room in hand trucks (two 
men) and thrown, one ham at a time, 
into vats. Curing pickle is added. It 
then requires three men to lift another 
vat on top of the first. Then hams must 
be lifted, one at a time, 6 ft. into the 
top vat. When the cure is complete this 
operation is reversed in taking meat to 
smokehouse, handling one ham at a time 
with hooks which damage the meat each 
time they are inserted. 

With power movers the hams will fall 
directly from the pumping table into 
| turing vats. When loaded, they will be 
| Moved directly to curing room and 
Stacked one on top of the other with a 
Power lift by one man. When hams are 
' tured, vats will be picked up with 
7 Movers and moved directly to smoke- 

use wash room. This simple change 
eliminates three complete handlings. 
When we install an automatic meat 
Washer, we can dump the vats directly 
Into it, thereby eliminating another han- 
dling. At our present rate of kill—2,000 
hogs per week—this would represent a 
Saving of handling 12,000 hams (180,- 
000 Ibs.) one at a time. Looking at it 
from another angle, it means we would 























































































































































































Superintendent Reports to His Boss on the 
Labor Savings Through Use of Power Movers 


eliminate the handling of six car loads 
of hams each week without changing 
our rate of production. 

At present bacon is stacked in vats 
at the time of cut. It is then placed on 
trucks and taken to curing room, where 
it is placed on racks in cure (two han- 
dlings). After curing, it is placed on 
hand trucks and transported to wash 
room (two men on trucks). Here it is 
removed one piece at a time and 
washed. 

Under a new setup bacon would be 
placed in cure on racks at the time of 
cut and transported directly to the cur- 
ing room. Upon being cured it would 
be picked up by power mover and taken 
by one man to the wash room. If we 
can figure out a way of dumping into 
the washer we will eliminate three com- 
plete handlings of all bacon from cut 
to smokehouse. 

The handling of picnics, Boston butts, 
shoulders and beef tongues has not been 
examined carefully, but similar savings 





could be made for these products. 

Our present setup requires 22 men 
for eight hours each after the hog cut 
to handle operations when 400 hogs are 
cut. This is a total of 176 man hours. 

We estimate this same work can be 
done by 12 men working six hours each 
after we get the new setup working 
smoothly. This would mean a saving of 
104 hours each day or about 500 man 
hours each week. 

BEEF OPERATIONS & PORK 
LOINS: (Assuming we have 30,000 lbs. 
meat and cut 400 hogs a day.) 

At present it requires four men to 
transport loads of 2,000 lbs. and re- 
quires 20 minutes to take a load to 
destination and get back for another. 
To move beef production and pork loin 
production for one week from the cool- 
ers to markets or freezer—210,000 lbs. 
—it requires 140 man hours. 

With power movers I estimate a trip 
could be made in 10 minutes with one 
man moving the same total production 
in 18 man hours. This would bring a 
saving of 122 man hours per week. At 
present we are not producing as much 
as I have assumed. However, we have 
in the past and will do so again soon. 

LOADING FROM FREEZER TO 
CARS: (Assuming we are shipping one 
car per day from the freezer. We often 
do when we sell frozen meat.) 

It requires about 16 man hours to 
load average car now, or a total of 
80 hours per week. 

With a power mover one man would 
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TRACKING AT BONING ROOM BREAKING TABLE SAVES LABOR 


This arrangement of tracking and switches in the beef boning room of the Oscar 
Mayer & Co. plant at Madison, Wis., has proved to be a labor and money saver 
and eliminates some of the heavy lifting sometimes found in this department. 
The ribbed side, with the fore still hanging, comes down the high rail and is 
switched over to “A” where the fore is swung up on the breaking table. The switch 
is then thrown so that the hind can be kicked down the rail “B” and goes around 
the curve and onto the low rail “C.” Through a system of stops, operable from 
the breaking location, the hinds can be released as required. 











Perfect BINDER 


IMPROVES QUALITY 
Special X soy binder has | 
remarkable blending prop- | 
erties for improved appear- 
ance—better slicing—tast- 
ier eating. 








HOLDS FRESHNESS 





Freshness lasts days longer 
because soy binder holds 
the moisture and “‘spring’’. 





REDUCES SHRINKAGE 


You'll notice less cooler 
shrinkage when you use 
Special X soy binder. It’s a 


money saving feature. 


LOW COST ....4.4. 


Special X soy flour is an 
economical binder yet high 
in food value—high in pro- 
cessing advantages. 


No obligation. 
Simply write for 
Free samples. Try 
a test batch. 


t 
FRE 
<R! pb 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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transport the same as four men now 
transport. We estimate a car could be 
loaded in 10 man hours, or a saving of 
30 man hours per week. This does not 
take into account the possibility of 
having meat stacked in the freezer on 
pallets. This would eliminate the two 
men now required to load hand trucks. 

EpitTor’s NOTE: The superintendent’s 
report, covering possible savings in hide 
loading, handling canned meats, coun- 
try shipping, refinery products and in- 
coming freight, will be completed in the 
next issue. 


NEW CURING PROCESS FOR 
BACON SHIPPED OVERSEAS 


The Quartermaster Food and Con- 
tainer Institute, the Hormel Institute 
and the meat research branch of the De- 
partment of Agriculture have jointly 
developed a bacon which is believed to 
be ideal for overseas shipment. During 


| the last war it was found that in ship- 





ping overseas, especially to hot zones, 
ordinary bacon quickly turned rancid, 
while vacuum sealed bacon developed a 
high bacterial count in high tempera- 
tures. Large quantities of salt pre- 
served the bacon, but it also made it too 
salty to be palatable. 

The crux of the curing problem is the 
moisture salt ratio. Under the vacuum 
process, moisture is extracted from the 
bacon, and then to increase its keeping 
qualities, several anti-bacterial agents 
are added during cure. 

Dr. John Ulrich, Hormel Institute 
bacteriologist, commented: “We finally 
hit upon a product which has most of 
the desirable qualities and apparently 
keeps well. It is still edible after being 
kept in an incubator at 100 degs. F. for 
as long as nine months.” 

QM Food and Container Institute of- 
ficials state the production problems of 
the new technique will have to be solved 
before the method can be used for cun- 
sumer production. 





NEW NATIONAL TRADE ASSOCIATION OF INDUSTRY 


SUPPLIERS, EQUIPMENT 


A national trade association in the 
meat industry, the Meat Industry Sup- 
ply and Equipment Association, has 
been organized. Primary objective of 
the new group will be to cooperate with 


| the American Meat Institute, the Na- 


tional Independent Meat Packers Asso- 
ciation, the Western States Meat Pack- 
ers Association, the National Associa- 
tion of Meat Processors, meat wholesal- 
ers and all other associations in the 
field to effect a more intelligent and 
wholesome relationship between pack- 
ers and suppliers for the general benefit 
of the entire industry. Offices will be 
located in the First National Bank 
Building, 38 S. Dearborn st., Chicago 
3, Ill. 


The group will also act as a service 


| organization to its members, supplying 
them with informative bulletins on legal 


} 


matters, European relief programs, etc., 
and keeping them abreast of trends in 
the industry from the supplier’s angle. 
The association was organized as a re- 
sult of cooperative work with NIMPA. 





MANUFACTURERS FORMED 


According to an association spokesman, 
steps already taken to bring about a 
better understanding of the related 
problems of suppliers have been re- 
ceived with enthusiasm. 

A group of Chicago suppliers gath- 
ered recently and elected a slate of 
temporary officers to serve until the 
first general meeting which is to be held 
during the AMI annual convention in 
New York in September. At this meet- 
ing the membership will adopt a consti- 
tution and elect permanent officers and 
directors who will represent large and 
small companies throughout the nation. 

Temporary officers and directors are: 
President, E. P. Schoenthaler, H. P. 
Smith Paper Co.; vice president, E. J. 
Marum, Wm. J. Stange Co.; vice presi- 
dent, William R. Hemrich, The Visking 
Corporation; secretary-treasurer, A. H. 
Noelke; directors, in addition to the 
above officers, H. A. Scherer, The All- 
bright-Nell Co.; R. R. Dwyer, Griffith 
Laboratories, and L. J. McQueen, The 
Globe Co. 





MEAT INDUSTRY TRADE ASSOCIATION ORGANIZED 


Pictured here during a recent meeting in Chicago are temporary officers of the newly 

formed group. Left to right: E. P. Schoenthaler, H. P. Smith Paper Co.; E. J. Marum, 

Wm. J. Stange Co.; A. H. Noelke; H. A. Scherer, The Albright-Nell Co.; John Hill, 
The Globe Co., and Wm. R. Hemrich, The Visking Corporation 
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New Trade Literature 


sy 
i, Air Conditioning (NL 465): Applica- | 
a tion engineering standards for air con- | 
- ditioning are offered in a new 16-page | 
= booklet. Text and tables covering design 
10 load factors, inside and outside condi- | 
tions, sunlight radiation, ventilation and | 
le infiltration, heat gain, transmission co- | 
m efficient, air distribution and capacity 
1e specifications are included. Calculation 
ig forms for cooling and heating loads are 
ts given.—Air Conditioning & Refrigerat- | 
ing Machinery Association, Inc. 
te Gear Reducers (NL 466): Many new 
ly sizes and types of enclosed herringbone 
of gear units for speed reducing and speed 
ly increasing service are described in a 
ng new 68-page book. The book is complete 
or as to engineering information, including 
reducer selection data and examples of | 
»f- proper application, dimensions and | 
of horsepower ratings, lubrication needs | 
ed and tables of maximum allowable pull 
n- on high and low speed shafts.—Link- 
Belt Company. 
— Zeolite Softeners (NL 467): A new 


20-page manual brings up to date exist- 
ing information on greensand zeolite 
=D softening equipment and the zeolite 
process. The need for water softening 


™ and the various methods of treatment 
rl are reviewed and applications to boiler- 
- feed, water jacketed equipment and 

processing in specific industries are 

briefly described. The chemistry of the 
th- process is also explained and cut-away 
of views, charts and tables and diagrams 
the are included.—Cochrane Corporation. 
- Rotary Type Pumps (NL 457):—An 
ay amply illustrated bulletin has been re- 
sti- leased providing engineering, construc- 
yon tion and performance data on a line of 
aa rotary pumps. A diagrammatic line 
ran drawing with legend and a dimension 
waits chart are also included.—Thompson 
" Pump division of the Waterous Co. 


jJ Self-Priming Pumps (NL 496) :—De- 











ap sign and engineering features, main- 

ving tenance data and construction details on 

H new self-priming pumps are included in 

" the a manufacturer’s bulletin. Cut-away 

All- drawings and illustrative photographs 

ith are used.—Allis-Chalmers. 

The Transport Cooler (NL 499): A two- 
page folder lists applications, features, 
operating data, specifications and dimen- 
sions of transport cooler with new, 
patented pressure governor. Photo- 
graphs and installation diagram in- | 
cluded.—Transport Cooler Company. 

Motors (NL 501):—A three color, | Whether it’s scales for controlling meat packing processes, weighing 
20-page bulletin contains information | livestock... grading, checking... wholesale weighing ...look to 
on new materials and methods in coil | Toledo! Get Toledo-engineered ac- cad for this anh 
insulation for large A-C motors and on | curacy, speed and dependability for — i 
motor requirements for high inertia l >. ~ I! Toledo Scal New illustrated bulletin Ei 
loads.—Electric Machinery Mfg. Co en ssaagy Pig on eee No. 2020 shows Better 

Fs : , ‘ Company, Toledo 12, Ohio. Ways to control costs. 

Use this coupon in writing for New Trade 
Literature. Address The National 
Siving key numbers only. (7-17-48) 
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FORM-BEST Stockinettes FORM-BEST Stockinettes 


give your top-quality meats that are stronger... give your hams 

top-quality appearance. better shape... give you more 
proftt. 

FOR M-BESTStockinettes are woven to stretch more... go on 

faster and easier .. . save you time and money. 









FORM-BESTStockinettes are non-absorbent.. . 
prevent shrinkage and give you a larger profit 
on your hams. It pays you to use only FORM 


BES TStockinettes always. 


Cincinnati Cotton Products 


COMPANY a | 


Cincinnati 14, Ohio 








Puildice EVAPORATIVE CONDENSERS 
GIVE MAXIMUM HEAT RELEASE! 


You get efficiency, 


low maintenance cost 


New, novel design of Buildice Eva- 
porative Condensers assures maxi- 
mum heat release. Check essential 
features: 
Desuperheater for highest effi- 
ciency in reducing discharge tem- 
perature. 
Non-clogging spray system. 
Centralized Alemite Lubrication. 
Self cleaning coils. 
Removable eliminators for 
cleaning. 
Get the facts about Buildice Eva- 
porative Condensers. There’s one just 
right size for your capacity require- 
ments. 


Wire—Phone—Write for information. 


® 6 
MANUFACTURERS AND 2 ath dec REFRIGERATING ENGINEERS 


COMPANY, INC. 
2610 S. Shields Ave., Chicago 16, Ill. © Phone: Calumet.1100 


Branches: Milwaukee and Minneapolis 


easy 





waste 
es WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES SE 
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MID DIRECTORY CHANGES 


The following directory changes have 
been announced by the USDA. 


Meat Inspection Granted: Snider 
Bros., Inc., Sutton, Mass.; mail, Wilkin- 
sonville, Mass.; Rubell Kosher Meat 
Products, Inc., 122 Junius st., Brooklyn 
12, N. Y.; Giant Distributing Co., 913 
West st., Oakland 7, Calif.; Hausman 
Packing Co., Inc., P. O. box 734, Browns- 
ville, Tex., and Community Essentials, 
3923-3925 Melpomene st., New Orleans 
13, La. 

Horse Meat Inspection Granted: Wis- 
consin Horse Meat Co., 6425 Butler ave., 
Superior, Wis.; Gardner Canning Co., 
Broken Arrow, Okla.; B.I.L. Food Prod- 
ucts, Inc., 517 West 57th st., New York 
19, N. Y., and Lennys Foods, Inc., 525 
Lake ave., So., Duluth 2, Minn. 


Meat Inspection Withdrawn: Levy 
Meat Co., 5th st. and Kaw River, Kansas 
City 19, Kans.; Eastern Dressed Beef 
Co., Sherburne ave., Tyngsboro, Mass.; 
Farrissey Packing Co., Inc., 149 Chase 
rd., North Dartmouth, Mass.; Gardner 
Canning Co., Broken Arrow, Okla., and 
Menorah Foods, Inc., 517 West 57th st., 
New York 19, N. Y. 

Horse Meat Inspection Withdrawn: 
Pedrick Laboratories, P. O. box 306, 
Sand Springs, Okla. 

Meat Inspection Extended: Seaboard 
Fruit Co., Inc., 617 11th ave., New York 
19, N. Y., to include subsidiaries Sea- 


| board Provision Corp. and Seaboard 


Overseas Corp. (withdrawn from sub- 
sidiary,, Glaxon Meat Co., Division of 
Seaboard Fruit Co., Inc.) and Golden 
Oak Packing Co., 1233-1237 George st., 
Chicago 13, IIl., to include Columbia 
Packing Co. 


Change in Name of Official Establish- 
ment: Virginia Products Co., Inc., 2216 
Chamberlayne ave., Richmond 22, Va., 
and subsidiaries United Corp., Old Do- 
minion Packing Corp., Virginia Prod- 
ucts Corp. and Virginia Products Co., 
instead of United Corporation and sub- 
sidiaries Old Dominion Packing Corp. 
and Virginia Products Corp.; Triangle 
Meat Distributors, Inc., 1201 East Lin- 
den ave., Linden, N. J., instead of Clover 
Packing Corp.; Southern California 
Meat Co., Inc., 3301 East Vernon ave., 
Los Angeles 11, Calif., instead of 
Trophy Meat Packers, Inc.; Midtown 
Veal & Mutton Co., Inc., 75 Stockton st., 
Newark 5, N. J., instead of Haydu Beef 
Co.; Penn Packing Co., P. O. box 121, 
Royalton, Pa., instead of Hardin Pack- 
ing Co.; Reelfoot Packing Co., Highway 
51; mail, P. O. box 346, Union City, 
Tenn., instead of Neuhoff, Inc.; Indiana 
Farm Bureau Cooperative Association, 
Inc., Thorntown, Ind., instead of Indi- 
ana Farm Bureau Serum Corp., and 
Valleydale Packers, Inc., of Bristol, 
Commonwealth ave., Bristol, Va., and 
subsidiary Acme Provision Co., Inc., in- 
stead of Neuhoff, Inc. 

Change in Mail Address of Official 
Establishment: Charles Haag Abattol?, 
260 Secaucus Road, Secaucus, N. J; 
mail, 84 Washington st., Hoboken, N. J. 
instead of 68 Hudson st. 
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Under a Year 





July | Holdings of Pork and Beef 


Ago; Lard Stocks Up 











ORK stocks were larger than the 
previous month’s holdings but were 
a little less than the amount in storage 
a year earlier. Holdings on July 1 to- 
taled 579,105,000 lbs. as compared with 


755,000 lbs. the previous year. July 1 
holdings of lamb and niutton, veal and 
edible offal increased compared with a 
year earlier although there was an out- 
of-stock movement during the month. 











U. S. COLD STORAGE STOCKS ON JULY 1 
July 1 5-yr. 
July 1, "48 July 1, '47 June 1, ‘48 av. 1943-47 
pounds pounds pounds pounds 
Met, THOMA ci vccccsccccvecsece ‘ 72,284,000 100,701,000 86,931,000 x 201,000 
Beef, in cure, cured & smoked. 10,008, 000 9,745,000 9,824,000 ,878,000 

Total beef* cee See < 110,446,000 96,755,000 1455 g 
Pe, SUOMOM cccvecccccssscecs 26,597, 146,463,000 351,700,000 208,281,000 
Pork, D. 8S. in cure & cured. 74,551,000 51,161,000 62,164,000 95,757,000 
Pork, all other in cure, cured ‘and smoked . 177,957,000 157,865,000 166, 192,000 161,044,000 

EE WOE” ccccuscevesceses 579,105,000 355,489,000 580,056,000 465,082,000 
Lamb and mutton‘ 7.879.000 8,886,000 7,665,000 12,054,000 
BE cv ctepssensocasse _ 5,943,000 8,176,000 5,823,000 A 
All edible offal, frozen and cured? 53,295,000 66,077,000 51,124,000 60,644,000 
Canned meats and meat ow te*.. 33,978,000 32,233,000 35,389,000 iat 
Sausage room products*... ‘ ; 12,726,000 17,453,000 13,227,000 — 
=e ery : 171,269,000 168,144,000 148,731,000 *183.442,000 
Rendered pork fat*. 2,841,000 3,396,000 1,929,000 Ba 

*Lard and rende ued peck fat aeetnied. 

NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Trimmings formerly included with offal now included with appro- 
priate type of meat. *No historical figures for these items. ‘Included in above figures are the fol- 
lowing government-held stocks in cold storage, outside of processors’ hands as of July 1, 1948: 
Lard, 675,000 Ibs. The report by the government on holdings of pork, beef, veal, lamb and mutton 
has been discontinued. 











355,489,000 on June 1 this year and 
580,056,000 on July 1, 1947, according 
to a report from the U. S. Department 
of Agriculture. 

Beef stocks declined from a month 
earlier, standing at 82,292,000 lbs. 
against 110,446,000 last month and 96,- 


Holdings of canned meats and meat 


products and sausage room products 


displayed the opposite trend. 

Compared with a year previous, lard 
stocks were substantially higher as was 
rendered pork fat, even though the lat- 
ter also moved out of storage. 





BOOK REVIEWS 


GETTING RESULTS FROM SUG- 
GESTION PLANS by Herman W. Sein- 


werth. McGraw-Hill Book Co., New 
York, 1948. 223 pages. Price, $3.00. 


The author of this book, as a member 
of the industrial relations department 
of Swift & Company, formerly manager 
of the company’s suggestion plan de- 
partment and a past president of the 
National Association of Suggestion Sys- 
tems, is well qualified to discuss sug- 
gestion plans. His book is the first ever 
published giving the “know-how” of 
suggestion system operation. 

Based on actual operating experience, 
the book was written to serve as a prac- 
tical manual on how to install and keep 
functioning effectively a successful sug- 
gestion program. Every phase is cov- 
ered in detail, from organizing and di- 
recting the program to stimulating 
active interest among the employes. It 
includes recommended methods for or- 
ganizing the committee, collecting sug- 
gestions, handling and classifying them, 
investigating the worth of suggestions 


submitted, award presentations and 
turndowns. 


The last part of the book is devoted 
to analyzing successful suggestion plans 
in 11 national companies in various 
fields, including manufacturing. Al- 
though the trend toward suggestion 
systems in industry is growing, to date 


only a few meat packers have plans in 
operation. 
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FATS AUTOXIDATION STUDY 


The July issue of the Journal of the 
American Oil Chemists’ Society contains 
two articles on the autoxidation of fats 
of interest to the packing industry. One 
covers preparation and oxidation of 
Alkylbenzene-maleic Anhydride Adducts 
and the other preparation and oxidation 
of Methyl Oleate-Maleic Anhydride Ad- 
duct. There are also articles on the 
effect of dielectric heating on storage 
quality of cottonseed and on “Fatty 
Acid Esters of Methylglucoside Pre- 
pared by the Alcoholysis Reaction.” 


REDUCING SHIPPING DAMAGES 


The Shipping Container Institute has | 
prepared a booklet for shippers to help | 


them reduce claims arising from ship- 
ping damages, “OK on Delivery.” It 
lists the most common causes for fibre 
box damages during transit and de- 
scribes and pictures the methods of com- 
bating these shipping hazards. The 
booklet is available from the Institute, 
475 Fifth ave., New York 17. 


PROMOTES FROZEN FRANKS 


Selma Dressed Beef Co., Long Beach, 
Calif., is distributing frozen skinless 
frankfurters under the brand name, 
Smith’s Home Maid. Local newspaper 
advertisements are being used to pro- 
mote the new item. 





YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
expense! 


and resurfacing 





Ss 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
— over for their superi- 
ority. 
FREE! au candy i auary eg examen 


2_C-D_ < 








TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 


Hog Cuf-Out......... 45 Tallows and Greases. . . 50 
Carlot Provisions... ...48 Vegetable Oils... .... 5] 
eee are ae 48 TR baueteunseve coun 52 
b. C, 6. Poleee. «002600 47 ee 54 





Cattle—Beef—Veal 








Hogs—Pork—Lamb 








Hides—Fats—By-Products 











CATTLE 


Chicago cattle market: Steers, unevenly 
$2.00 lower to 50c higher; heifers, $1.50 
lower to 50c higher; cows, steady to 
$2.00 off ; cutters and canners, 25c to 50c 
lower; bulls, 50c higher; calves, $1.00 fo 
$2.00 higher. Four day cattle average 
new all-time high. 


Thurs. Last wk. 
Chicago steer top... $40.00 $39.25 
4 days cattle avg.. 37.50 36.00 
Chi. heifer top...... 37.50 37.00 
Chi. bol. bull top.... 26.00 25.75 
Chi. cow top........ 29.00 27.50 
Chi. cut cow top.... 19.75 20.00 
Chi. can cow top... 17.75 18.00 
4 days can.— 
eae 17.25 17.50 
Kan. City, top...... 34.50 37.75 
Omaha, top... ..... 38.50 38.75 
we.. Lawee, tep...... 38.00 37.50 
Si. Pee, tee. .c.i< 39.50 38.85 
Receipts 20 markets 
Oe era 231,000 130,000 
Slaughter— 
Poem. Tee” 2... 180,000 213,000 
BEEF 
Carcass, good, all wts.: Higher. 
CMICREO. ..c0:00 57% @58 56 @57 
New York ....58 @61 55 @57 
Chi. cut., Nor.. 38 35% 
Chi. bol. bulls. .42%2@43 3942 @40 
Chi. can., Nor.. 38 35% 
CALVES 
Chicago, top ....... $32.00 $29.00 
man. City, top... .. 32.00 30.00 
Omaha, top ........ 31.00 30.00 
me. Bu, top. ..... 32.00 29.00 
Bt. Peal, top... ...+. 33.00 31.00 
Slaughter— 
gee 108,000 146,000 
Dressed veal: Higher. 
Good, Chicago ..... 44@45 39@41 
40@43 


Good, New York... .45@48 


*Week ended July 10, 1948. 


HOGS 


Chicago hog market this week: Top 
25c lower and average 90c lower; other 
markets steady to 75c lower. 


Thurs. Last wk. 
Chicago top ....... $29.75 $30.00 

S23. See 24.65 25.55 
Kan. City, top...... 29.00 29.75 
OS eee 29.50 29.50 
St. Louis, top....... 29.50 29.75 
Bt. Paul, top......... 29.00 29.00 
Corn Belt, top...... 28.50 28.50 
Indianapolis, top ... 30.00 30.00 
Cincinnati, top ..... 29.50 30.00 
Baltimore, top ..... 30.75 30.00 
Receipts 20 markets 

EG Son ook td aca 317,000 248,000 
Slaughter— 

eee 649,000 748,000 
Cut-out 180- 220- 240- 

fesults ...<.% 220 lb. 2401b. 270 1b. 

This week. ..—$1.27 —$2.15 —$4.49 

Last week...— 1.72 — 2.40 — 4.60 

PORK 
Chicago: Mostly higher. 
Reg. hams, 

i 56%n 55% 
Loins 12/16..57 @b58 56 @57 
Bellies, 8/12..45 @45% 45 @45% 
Picnics, 

ae 32 @438% 30%@41 
Reg. trim....29 @30 26 @27 
New York: 

Loins, 8/12 ..64 @66 58 @62 
Butts, all wt.50 @b52 46 @48 

LAMBS 

Chicago, top ....... $31.50 $31.50 
Kan. City, top...... 31.00 31.50 
eer 32.50 31.25 
St. Louis, top....... 32.50 32.00 
St. Ha, BOD... ccc 31.50 31.50 
Receipts 20 markets 

WE, chess tn sie 149,000 80,000 
Slaughter— 

wee: ween? . 4.65. 214,000 246,000 
Dressed lamb prices: Higher. 

Chicago, choice ..... 63@64 61@62 
New York, choice. .. .64@65 59@62 


HIDES 


Chicago packer hides: Good movement 
packer light cows ‘2c to le up with 1'¢ 
to 24,¢ further premium for light sell. 
ing points. Limited trading native 
steers le up; branded steers salable I¢ 
up. Packer calf appear firm; kips sold 
steady. 


Thurs. Last wk. 

Hvy native 

cows .......300 @30%n 29% @30% 
Nor. calf 

(heavy) .... 60 60 
Nor. calf 

(light) ..... 60 60b 
Nor. native 

kipskin ..... 42% 42% 
Outside small pkr. 

native, all weight 

strs. & cows.24 @27 23% @26% 


TALLOW, GREASES, ETC. 


Chicago: Some buying by small con- 
sumers of choice white grease in com- 
bination with better grades tallow at 
top of quoted range. Otherwise, greases 
slow; better grade tallow comparatively 
searce. 

Fancy tallow 
Choice white 


..16%@17 16 


grease ..... 16 @16% 15%@15% 
Chicago By-Products: Mixed. 
Dry rend. 

tankage ....*1.70@1.75 *1,70 
10-11% 

tankage ....*7.50@7.75 *7.25@7.50 
 eeaeeerr +7.25@7.50 47.25 
Digester tankage 

60% . 1.00@1.05 100.00 


Cottonseed oil, 
Val. S. E....24%4pd 30%epd & ax 





*F.0.B. shipping point. +Del’d basis. 


LARD 
Lard—Cash ........ 22.55n 22.45n 
OY 5.5%. en a's 21.00n 20.50ax 
ee > 20.00n 19.50n 
N—nominal. Ax—asked. 





1 HAMS, Reg. 8-126 

2 LOINS under 12* 

3 PICNICS, 4-80 

4 HOG Average 

5 DS BELLIES, 18-30 
6 P'S LARD Tierces 

7 TRIMMINGS, Reg 





15, 


71017 @ U1 8 15 22 29 AS 12 18 2% §2 





} 1 BEEF Cattle, Av. Chi 


2 CALF, Top, Chi 





“4 (1 8 15 22 29 


Thsd Head 


1600 | on —t 1 HOG ) 
150¢ _ —+— + 2 CATTLE 


3 LAMB | 


WKLY. tN 
1400 
1300 
1200 
1106 
1000 
900 
800 


€00 
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400 


200 
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Cans may look alike but there is more than 
meets the eye ... the service behind the can is a 

very important item to the canner .. . the item that 
directly affects his profits. Crown prides itself in 


its service. It pays to deal with Crown. 


FIRST IN SERVICE 
CROWN CAN COMPANY « PHILADELPHIA « Baltimore * Chicago « St. Louis * Houston « Orlando « Fort Wayne « Nebraska City 
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ploped for use on 
the Jamison-built Stevenson 
Super-Freezer overlap-type door. 


it 
Get a better Seal w! 





Jamison Standard Door equipped with E-Z- 
OPEN FASTENERS, for moderately low 
temperatures. (Track Door illustrated) 





E-Z-OPEN FASTENERS used on the Jamison 
Lo-Temp in fitting door for sub-freezing 
temperatures. 
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h..-E 


Keeper- Roller -—~ 
Adjusting 


ING 
OPEN ;wo-PoINt pASTEN 
Zi 


The Jamison patented E-Z-OPEN DOOR FASTENER 
is of simple design providing for long, trouble-free 
operation. Installed at the top and bottom of both in- 
fitting and overlap types of cold storage doors, it main- 
tains positive and uniformly distributed gasket pres- 
sure when door is closed. 


Only minimum effort is needed to open the door from 
the inside as well as the outside. Two handle mecha- 
nisms operate independently of each other, without a 
through rod connection. 


Write for catalog showing our standard line, or look 
in the classified telephone directory for our branch 
nearest to you. Special doors can be built, regardless 
of size, character or duty, to your specifications. 


Jamison Cold Storage Door Co., 
Hagerstown, Maryland 





Builder of Cold Storage Doors in the Wold 
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Federally Inspected Meat Production 
Reduced 15 Per Cent by July 5 Holiday 


EAT production under federal in- 

spection for the week ended July 
10 totaled 214,000,000 lbs., the U. S. De- 
partment of Agriculture reported. Most 
meat packing plants were closed July 5, 
resulting in a 15 per cent drop from the 
251,000,000 lb. production reported the 


year. Output of inspected veal for the 
three weeks under comparison was 12,- 
600,000, 17,200,000 and 16,300,000 lbs. 

Hog slaughter was estimated at 649,- 
000 head—13 per cent below the 748,000 
reported last week and 21 per cent be- 
low the 817,000 kill of the same week 





previous week and a 28 per cent drop’ in 1947. Production of pork was esti- 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended July 10, 1948—with comparisons 
Week 3 Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
July 10, 1948....... 180 90.9 108 12.6 649 101.2 214 8.8 213.5 
July 3, 1048....... 213 106.9 146 17.2 748 116.7 246 10.1 250.9 
fe ee 284 140.0 134 16.3 817 127.7 276 11.4 205.4 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed ibs. Ibs. 
July 3, 1048....... 934 505 214 117 286 156 89 41 15.3 28.4 
June 26, 1948....... 931 502 216 118 282 156 89 41 14.9 31.5 
Bee SB, BG cccces 930 493 216 122 282 156 &S 41 14.8 34.1 
11948 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 











from the corresponding week last year 
which did not include the holiday. 


Cattle slaughter decreased to 180,000 
head, or 15 per cent below 213,000 re- 
ported last week and 37 per cent below 
284,000 recorded for the corresponding 
week last year. Beef production was 
91,000,000 lbs., compared with 107,000,- 
000 in the preceding week and 140,000,- 
000 in the week a year ago. 


Calf slaughter of 108,000 head, com- 


pared with 146,000 reported last week 
and 134,000 recorded for the week last 


mated at 101,000,000 lbs., compared with 
117,000,000 reported last week and 128,- 
000,000 processed in the week last year. 
Lard production was estimated at 28,- 
000,000 lbs., compared with 31,500,000 
calculated last week and 34,100,000 in 
the week last year. 


Sheep and lamb slaughter was esti- 
mated at 214,000 head, compared with 
246,000 in the preceding week and 276,- 
000 in the same week last year. Pro- 
duction of inspected lamb and mutton 
in the three weeks under comparison 








ALL HOGS SHOW IMPROVED CUTTING MARGINS THIS WEEK 


(Chicago costs and credits, first three days of week.) 


All weights of hogs tested showed a 
better cutting margin this week as com- 
pared with last although they continue 
to cut out with a minus margin. Light- 
weight hogs were again in the best posi- 
tion, advancing from minus $1.72 last 
week to minus $1.27 this week. Medium 
weights cut out at minus $2.15 and 





——180-220 Ibs. 
Value 
Pet. Price per _ per cwt. Pct. 
live per ewt. fin. live 
wt. Ib alive yield wt. 
Skinned hams .....12.5 58.7 $ 7.34 $10.62 12.5 
Se n6d2s 60d ov 5.6 42.7 2.38 3.46 5.4 
Boston butts ...... 4.2 48.0 2.02 2.93 4.1 
Loins (blade in)...10.1 62.7 6.33 9.15 9.8 
SS aaa 11.0 45.2 4.97 7.19 9.5 
Bellies, D. S....... ean vs ee 2.1 
Fat backs ......... io eae nih oe: 3.2 
Plates and jowls... 2.9 20.8 .60 87 3.0 
2 ere 2.2 19.5 43 .62 2.2 
P. 8. oe Pik wareauion 13.7 20.9 2.85 4.16 12.2 
Sipareribs .......... 1.6 45.0 72 1.04 1.6 
Regular trim....... 3.2 28.1 90 1.32 2.9 
Peet, tails, ete ena SO ee .26 .38 2.0 
Ofal & miscl...... aie ‘96 1.39 ~ 
Total Yield & Value.69.0 $29.76 $43.13 70.5 
Per 
ewt. 
alive 
Mee eGS.........-.005- $29.88 
emnation loss......... 15 Per cwt. 
Handling and overhead. 1.00 fin. 
—-- yield 
TOTAL COST PER CWT.. $31.03 $44.97 
TOTAL VALUE .......... 29.76 43.13 
Cutting margin ......... $ 1.27 —$ 1.84 
Margin last week........- 1.72 — 2.49 


a 


7 _ - 





——220-240 lbs. 


heavy hogs cut out at minus $4.49. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 


——-240-270 Ibs.—— 





Value Value 
Price per perewt. Pct. Price per per cwt 
per ewt. fin. live per cewt. n. 
Ib. alive yield wt. Ib. alive yield 
58.7 $ 7.34 $10.39 12.9 55.0 $ 7.10 $ 9.96 
41.7 2.25 3.21 5.3 38.1 2.01 2.82 
47.0 1.93 2.73 4.1 42.5 1.73 2.43 
56.5 5.4 7.85 9.7 44.3 4.30 5.94 
44.0 4.18 5.94 3.9 38.2 1.48 2.10 
27.5 OS .83 8.5 27.5 2.33 3.31 
15.5 mM .70 4.5 16.0 42 1.02 
20.8 .62 87 3.4 20.8 71 1.00 
19.5 43 .60 2.2 19.5 42 60 
20.9 2.55 3.62 10.1 20.9 2.11 3.03 
34.1 aay) .78 1.6 .27.5 44 .62 
28.1 81 1.18 2.8 28.1 78 1.15 
13.1 26 BT 2.0 13.1 an 37 
96 1.36 we wea 96 1.35 
$28.50 $40.43 71.0 $25.35 $35.70 
Per Per 
ewt. ewt. 
alive alive 
$29.63 $28.92 
15 Per ewt. 14 Per ecwt. 
87 fin. 78 fin. 
= yield -—-- yield 
$30.65 $43.48 $29.84 $42.03 
28.50 40.43 25.35 35.70 
$ 2.15 $ 3.05 $ 4.49 —$ 6.33 
2.40 3.41 4.60 6.48 








The National Provisioner—July 17, 1948 


amounted to 8,800,000, 10,100,000 and 
11,400,000 lbs., respectively. 

The table at the left shows numbers 
of livestock slaughtered, meat and lard 
production and average weights of all 
slaughter. 


CHICAGO PROVISION STOCKS 


Lard stocks at Chicago continued to 
grow and showed an increase of about 
5,000,000 lbs. on July 15 over the 
amount in storage at the beginning of 
the month. The total of 100,679,363 lbs. 
in storage was substantially larger than 
the 76,904,116 lbs. held a year earlier. 
Lard and other holdings are shown in 
the table below: 


July 15, June 30, July 15, 
"48, Ibs. "48, Ibs. "47, Ibs. 
P. S. lard (a)... 83,821,630 79,187,747 60,226,083 
P. 8. lard (b)... 176,000 224,000 dee 


Dry rendered 
lard (a) 

Other lard ..... 

TOTAL LARD. 

D. 8. cl. bellies 
(contract) 

D. 8. cl. bellies 
(other) 


2,575,086 
14,106,647 
. 100,679,363 


2,160,186 
14,020,619 
95,592,552 


ee 16,678,033 
76,904,116 
867,000 


855,000 62,800 


10,881,698 11,478,960 5,614,000 


; .... 11,748,698 12,333,960 5,676,800 
D. 8. rib bellies. saa is 
(a) Made since Oct. 1, 4947 


(b) Made previous to Oct. ‘ 1947. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended July 10: 


Week Previous Cor. wk. 
July 10 week 1947 
Cured meats, 
ae 23,141,000 27,508,000 22,200,000 
Fresh meats, 
Se e<t8sces 26,204,000 29,884,000 38,755,000 
Lard, pounds .... 2,291,000 4,216,000 4,046,000 


MARCH GRADING OF MEAT 


The total of meats, meat products 
and by-products officially graded in the 
U. S.' in March, compared with March 
1947, is reported by USDA in thousands 


of lbs. (i.e. “000” omitted) as follows. 
Mar. Feb. Mar. 
1948 1948 1947 


Fresh and frozen— 








i” viwkense s06n%s tee 211,724 - 425 296,592 

re <s 8,308 24 17,788 

-. 15,169 14 324 18,581 

Yearling and mutton... 286 243 510 

PE skvctdbbasawdebhts 3,729 2,316 1,312 

Meats, cured and canned. 3,125 2,155 1,163 

Lard and pork fat'....... 1,040 24,342 2,781 

Lard substitutes ........ 45 39 39 

Sausage and ground meats 915 841 584 
Miscellaneous meats ..... 617 455 


291 
Total meats and lard?. .254,958 339,642 
Oleomargarine and oleo oil® 1,108 
‘Includes lard and pork fat certified for the Com- 
modity Credit Corporation, as follows, in thous. 
pounds: Mar. 1948—10,823: Feb. 1948—24,136; 
Mar. 1947—2,558. Totals based on unrounded num- 
— ‘Certified for the Commodity Credit Corpora- 
tion. 


? 
221,662 


CANADA-U.K. BEEF CONTRACT 


It was reported authoritatively last 
week that Canada may not be able to 
fill her beef contract with the United 
Kingdom and may attempt to supply 
more bacon instead. Reasons given were 
the increase in domestic consumption of 
beef, despite rising prices, and the prob- 
ability that the United States cattle 
embargo will be lifted this summer and 
that most of Canadian cattle exported 
would then be shipped to the U. S. 
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Get a FREE TRIAL 





MAIL THIS COUPON TODAY! 


P. J. RITTER CO., BRIDGETON, N. J. Dept. 6 


Please send, free, one #10 can Ritter Diced Sweet Red Peppers. 


Your Company: 





Street address: 





City and state: 





Your name: 





Title: 





See how the extra-rich red color of Ritter Diced Sweet 
Red Peppers adds to the eye-appeal of your product! 
See how their crisp, firm texture makes your product 
slice cleaner! Find out how they help you cut production 
costs: no preparation—just open the can! And no loss 
through waste or spoilage! Ritter’s own special deluxe 
breed, perfected through generations of scientific research. 
No others on the market like them. Ideal for any meat 
or cheese formula. 


P. J. RITTER CO., BRIDGETON, N. J. 








uy 
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Seeclet 
BEEF CASINGS 


TESTED FOR UNIFORM STRENGTH 


to give you less breakage—lower costs 


TESTED FOR UNIFORM SIZE 


to give you finer appearance—more sales 


aa . 


3) 
By 








DAHY’S Selected Beef Casings mean prime 
quality because they are rigidly tested. 


Lower Costs—More Sales—ALL Cudahy casings 
are double tested for uniform strength and size. 
This cuts breakage losses and also assures you of 
well-filled, smooth, fine-looking product that sells 
on sight. 


They’re “Naturally” Better —Sausages made with 
natural casings have a plump, appetizing appear- 
ance. . evenly smoked flavor and sealed-in 
juiciness that can’t be imitated. 


TRY CUDAHY’S FOR FAST SERVICE— Cudahy’s many 
branches can quickly fill your orders for any of 
79 different sizes of beef, pork, or sheep casings. 
Talk to one of our Casings Sales Experts—or write 
today! 


The CUDAHY Feckisg C@. 





PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 


PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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Steer loin, 
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Steer roun 
Steer rib, 
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Tripe, coo 
Livers, re 
Kidneys 

Cheek me 
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Cc. 
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Good, 225 
Commerci 
Utility .. 


Vv 
Choice ca 
Good car 
Commerci 
Utility .. 


Choice la 
Good lam! 
Commerc’ 


Good ... 
Commerc 
Utility . 
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Pancy sk 
14/18 
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14/16 | 
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MEAT AND SUPPLIES PRICES 
Chicago 





_ 


WHOLESALE FRESH MEATS 


CARCASS BEEF 


July 14, 1948 
per Ib. 
Choice native steers— 
All weights ........ ...61 @62 


Good native steers— 
























All weights ... ..59 @61 
Commercial native steers— 

All weights ............55 @B8 
Utility, all wts 5 @4s 
Hindquarters, choice ...... 6o @ 70 
Forequarters, choice @oA 
Cow, commercial.......... @45 
Cow, utility ...........-.. @42 
Cow, cutter and canner....38 @39 
Bologna bulls, 500 up...... 42 @42% 

BEEF CUTS 
Steer loin, choice.......... 1.00@1.03 
Steer loin, good........... 93 @95 
Steer loin, commercial @o90 
Steer round, choice........ 5 @62 
Steer round, good....... a@62 
Steer rib, choice....... @s6 
Steer rib, good......... @so 
Steer rib, commercial...... @7im 
Steer sirloin, choice....... @1.00 
Steer sirloin, commercial. @85 
Steer brisket, choice.......! 53 @54 
Steer brisket, good........! 3 @id 
Steer chuck, choice....... @57 
Steer chuck, good.........! @5i7i 
Steer back, choice......... @bA 
Steer back, good........... @a63 
Navels, good ...........+- 32 @3A4 
OS ee ee 34 @35 
Hind shanks .............. @27 
Steer tenderloins.......... @1.83 
Cow tenders, 5 up......... @% 
DEMOED. costcvesocooes @40 
BEEF PRODUCTS 

BED cccscvcccscccevcces @ 7% 
BMIED ccccceccccccccecccs @35 
Tongues, select, 3 lbs. & up, 

i? CR. .cccccceces @39 
Tongues, house run, 

| Ree 27 @27% 
Tripe, cooked ............. 18% @19% 
Livers, regular ........... @53 
DE cateserdérecessses @20% 
Cheek meat @38 
ike s'660.0000c00c00602 @a2% 
ee @i1% 
DES. , db teneccsavedves @11% 
Annis asso 0n000.0 @7 

CALF—HIDE OFF 
Choice, 225 Ibs. down.......... 47@48 
Geen, 235 Ibs. down..........+. 44@45 
DEE 2cecactesscenceses 41@42 
DER S6crcecsbcceecececes 36@37 

VEAL—HIDE OFF 
EE chen sdceceveces 47@48 
ED wivnde.60eensececee 44@45 
Commercial carcass ........... 40@41 
ce SES reer 36@37 

LAMBS 
DE sc seccigavdee4eess 63 @64 
Ph pttuneebessece ee bd 60@ 62 
Commercial lambs ............ i0@54 
MUTTON 

DMeR sca eCeeeedecnsees 26@27 

TE ccuin bats pubis o6 24@25 

EERE: 22@23 
WHOLESALE SMOKED 
MEATS 

Fancy regular hams, 

= a parchment 

~ ae @61 
Pusey ‘skinned hams, 
4/18 Ibs., parchment 
i $es6esbedesaseece @63 
14/16 the., parehment 
ee 63 @6A4 

Panes trim, brisket off, 

bacon, 8 ib. down, wrap..58 @60 

re cut seedless’ bacon, 

8b. down, wrap........ @55 

FRESH PORK AND 
PORK PRODUCTS 
Fresh sk. ham, 10/16...... @60 
Reg. pork loins, 
ee 64 @65 
SE i boccccsxccace @s6 
meless loins ............ 66 @67 

sinus icmi'se4't 43% 044% 

Skinned shldrs., bone in....41 @42 

Spareribs, under 3 Ib 

Boston butts, 3/8 Ib. . 

Boneless butts, c.t., 3 

me a a rete 

feet, 
Kidneys event etude 
Livers Bsseeseenccceeeees 
Ean 6 iccnecexviecs 
Rare cette 





FANCY MEATS 


Tongues, corned ............ 39 @40 
Veal breads, under 6 oz...... 75 
6 £0 123 GB... ccccccccccccess 
BS GB. Go ccccccccccccceces 


ONE DEO ccaesvesocese 
Calf tongues .. 
Lamb fries ... 
Beef livers, selected. see 
Ox tails, under % Ms sacceaes 

OUOR TE Bsc edscancosdcetve 27 @30 


SAUSAGE MATERIALS 


Reg. pork trim (50% fat). .29%4.@30 
Sp. lean pork trim, 85%. ..444%4@46 
Ex. lean pork trim, 95%...50 @5l 
Pork cheek meat... @42 
Pork tongues ....... knwo @23 
Boneless bull meat.... 53% @54 
Boneless chucks .......... @52 
SE EOE wr cccesscocese @50 
Beef trimmings ..... @44 
Beef cheek meat...... @38 
Dressed canners ..........38 @39 
Dressed cutter cows....... 38 @39 
Dressed bologna bulls......43 @43% 
Boneless veal trim... .. 48 @48% 


DRY SAUSAGE 








Cervelat, ch. hog bungs.... 86 
SEED c00evebsseeceees 57 
Farmer bo deddaewes 76 
Holsteiner ove 7 
i Gy Dyas «es nsececee 85 
B. C. Salami, new, con..... 55 
Genoa style salami, ch..... 94 
CUED cedar sccesceccee 81 
a new condition. . 58 
Cappicola (cooked) ....... 83 
Italian style hams......... 85 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. 44 
Pork sausage, bulk......... 41 
Frankfurters, sheep casings 52 
Frankfurters, hog casings. . 46 
DL cntienneanseaes eee 42 
Bologna, artificial casings. . 44 
Smoked liver, hog bungs... 45 
New Eng. lunch specialty.. 65 
Minced luncheon spec., ch. . 52 
Tongue and blood.......... 39 
Blood sausage ............ 31 
DEE Astebiatweadeessenns 3214 
Polish sausage, fresh...... nO 
Polish sausage, smoked... . 54 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic reunds, 1% to 


1% in., 180 pack...... @35 
Domestic rounds, over 1% 

ce fF eee @45 
Export arene wide, over 

WOe Wis Sencsceanans was @85 
Export ‘veunde, medium, 

3.4). ere @50 
Export rounds, narrow, 

1% in. under.......... 1.00@1.25 
No. 1 weasands, 24 in. up. @10 
No. 1 weasands, 22 in. up. @ 

No. 2 weasands.......... @ 6 
Middle sewing, 1%@ 

Pi. cideteenteneenedd 95 @1.10 
Middles, quteet, wide, 

i cewisasncess 1.10@1.20 
Middles. svieei, extra, 

23% @2% in. .......... @1.50 
Middles, selest, extra, 

, its Seer 1.95@2.00 
Beef. bungs, export No. 1.. @16 
Beef bungs, domestic...... @ll 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... @15 
10-12 in. wide, flat...... 10 @12 

8-10 in. wide, flat....... @i7 
Pork casings: 

— narrow, 29 mm. & 

oceneeseesbdecbeces 3.05@3.25 
Narrow, mediums, 29@382 

Cb scebdboredoacece 2.85@3.10 
Mellen. 32@35 mm..... @2.10 
Spe. medium, 35@38 mm. @1.90 
Wide, 38@43 mm........ @1.75 
Export bungs, 34 in. cut. @39 
Large prime bungs, 

en Ue Gissercececcece @31 
Medium prime bungs, 

Sc daSpenencree @25 
Small prime bungs....... @17 
Middles, per set, cap off. @63 


Ground 

Whole for Saus. 

Caraway Seed ........ @23 @27 
Cominos seed ......... @29 @34 
Mustard sd., fcy. yel @22 ee 

American .........:. @20 
Marjoram, Chilean .... @25 @29 
SE Senswsetbcaces @22 @26 
Coriander, Morocco, 

Natural No. 1....... eu4 @14% 
Marjoram, French..... @ @65 
Sage Dalmation 

Ss ee @30 @35 
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SPICES 
(Basis Chgo., orig. bbls., bags, bales) 








Whole Ground 
Allspice, prime ... @28 @32 
Resifted ..... —_ @33 
Chili powder ..... 36@45 
Chili pepper ...... .. 483@46 
Cloves, Zanzibar... @22 @25 
Ginger, Jam., unbl. @24% 29@33% 
Ginger, African.. @2 @25 
DOE scaveceses @22 @27 
Mace, fey. Banda. 
East Indies. on @1.7 
West Indies. . @1 72 
Mustard, flour, fey. @35 
eB accacsecnes @26 
West India Nutmeg @i4 
Paprika, Spanish. . 50@54 
Pepper, Cayenne... 39@40 
Red No. 1....... i t @4l 
Pepper, P: ackers.. ° a69 @75 
Pepper, black..... a63 @69 
Pepper, white..... @i7s @s5 
Pepper, Black 
Malabar ....... @63 a6 
Black, Lampong @63 @69 


CURING MATERIALS 


Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Chicago. . 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran 
Small crystals ...........655. 
Medium crystals 
Pure rfd., gran. nitrate of s 
Pure rfd. powdered nitrate of 
soda 








Salt, in min. car of 60,000 Ibs. 
only, paper sacked f.0.b. Chgo. 
Per ton 
Grametates cccccccccccvccsess $18.60 
PED Sader sevnvsctaceconce 23.20 
Rock, bulk, 40 ton cars, 
DOWNES scccccccasscceccscs 10.00 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .......... .» oF 
Standard gran., f.o.b. 
refiners (2%) ........ 7.55@7.75 


Packers’ ies sugar, 250 Ib. 
bags, f.o.b. Reserve, - 
less 2% .... 

Dextrose, per c 
in paper bags, Chicago weoeees 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
July 12 


FRESH BEEF: (Carcass) 

STEER: 
Good: 
See I éedecavac< $53.00@54.00 
CM UN, scesccsces & 13.00@ 54.00 


Commercial: 
400-600 Ibs. 
Utility: 
400-600 Ibs. 
cow: 
Commercial, all wts.... 
Cutter, all wts......... 
FRESH VEAL AND CALF: 
Choice: 
80-130 Ibs. 
Good: 
See GO nccccccces 
FRESH LAMB & MUTTON: 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. 


50.00@ 52.00 


coeececece 46.00@48.00 
42.00@ 43.00 
36.00@ 37.00 


(Skin-Off) 


(Carcass) 


cerccesscesa 53.00@ 54.00 
edvvsseectewe 52.00@53.00 
Ceecesceeves 53.00@54.00 
52.00@ 53.00 
48.004 52.00 
45.004 48.00 





Commercial, all ‘wts. ie 
Utility, all wts 
MUTTON (EWE): 
Good, 75 Ibs. .dn....... 23.00@ 24.00 
Commercial, 75 Ibs. dn. 22.00@24.00 
FRESH PORK CARCASSES: (Packer S 
BD Gy cccwececcs 
RPE Eb. sowsecccece 44.5 
FRESH PORK CUTS NO. 1: 
LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 lbs. 
PICNICS: 
oS eee 
PORK CUTS, NO. 1: 
HAM, Skinned: 


12-16 Ibs. 





. 62.00@66.00 
ee eerereeees 62.004 66.00 
. 60.004 64.00 


(Smoked) 
. 60.004@66.00 
16-20 Ibs. .... 60.00@66.00 
BACON, “Dry Cure’’ No. 1: 
3 _ewerT 57.00@63.00 
) £ SSC peyter 57.00@ 62.00 






ae Ge «eww . 57.00@62.00 
LARD, Refined: 

. aaa 24.50@26.00 
50 Ibs. cartons & cans.. 25.00@26.50 


2 BD. CREGGS. cc cveceees 


25.00@ 27.00 


tyle) 


San Francisco No. Portland 
July 13 July 13 


$51.00@53.00 
51.00@ 53.00 


$54.00@58.00 
54.00@58.00 
49.00@51.00 50.00@54.00 


47.00@ 49.00 46.00@ 49.00 


43.00@45.00 
39.00@ 41.00 


(Skin-On) 


42.00@ 46.00 
39.00@40.00 


(Skin-Off) 
48.00@ 50.00 49.00@50.00 


45.00@47.00 48.00@49.00 


50.00@ 52.00 
48.00@50.00 


52.00@53.00 
52.00@53.00 


50.00@52.00 
48.00@50.00 
45.00@ 48.00 
40.00@45.00 


52.00@ 53.00 

2.00@53.00 
48.004 50.00 
41.00@43.00 


23.00@ 25.00 
21.00@23.00 
(Shipper Style) 
44.00@ 46.00 
42.00@44.00 


21.00@23.00 
19.00@20.00 


(Shipper Style) 


44.00@45.00 


64.00@68.00 
64.00@68.00 
62.00@66.00 


66.00 @ 67.00 
66.00@67 .00 
64.00@65.00 


46.00@ 48.00 


(Smoked) 
66.00@ 69.00 
66.00 @ 68.00 


(Smoked) 
64.00@70.00 
64.00@ 69.00 


63.00@66.00 
61.00@63.00 


65.00@66.00 
63.00@65.00 
63 .00@ 65.00 


27.00@ 25.00 


27.50@ 28.50 








504 INDIANA AVE., AURORA, 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 












Grind crackling» 
tankage, bones, etc- 

to desired fineness in one op~ 
eration. Cut couaene costs, 
insure more uniform grinding, 


maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S rounpry & MACHINE WORKS 


INDIANA, U. S. A. 
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Bulls are color-blind. Scientists have disproved the 
theory that they “see red.” Famous matadors agree 
that when “El Toro” blows his top at sight of a wav- 
ing red cape, it’s the waving ... not the red... that 
riles him. 


COARSE SALT FOR SAUERKRAUT? 


&: 






Another popular misconception is the belief among 
some makers of sauerkraut that they must use the 
very coarsest crystals of salt. Scientists know that 
light, bulky salt (such as Diamond Crystal’s grain for 
the purpose) spreads more easily in the vat. This re- 
sults in uniform salt distribution and much better 
control of sauerkraut fermentation. 


DO YOU WANT FACTS? 


For sauerkraut or any other “salt minded” product, 
Diamond Crystal has just the right grain and grade 
for you. If you want facts about salt requirements 
for your processes, just write our Technical Director. 
He'll gladly recommend the correct grade and grain 
of Diamond Crystal Salt for best results. Diamond 
Crystal, Department I-16, St. Clair, Michigan. 


DIAMONS CRYSTAL 


AMberger 
process GALL 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, JULY 15, 1948 


REGULAR HAMS 





Fresh or Frozen 8.P. 
ee 5644n 564)n 
BB-ES cccececes 564on HD64en 
SPER wecccente 56len 56 4on 
| POP. 564gn D 
BOILING HAMS 
Fresh or Frozen 8.P. 
Eee er 53n 53n 
eee hOw%n 5OwMn 
Ge as<ictecss Gee 47n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
Seevcense no 59n 
inne eee ee 59 59n 
aceseceoce no 59 
eeeeeeees 5d 55ign 
ce eeeeces 53 53n 
Pete 49% 49% n 
teas 18% 48%n 
PEA 43 43n 
bee este is 41% 414gn 
25-up, No. 2’s 
eae 39 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 224on 
Clear plates... 17n 174gn 
Square jowls.. 24%42@25 25n 
Jowl butts.... 2144@22 21% 











PICNICS 
Fresh or Frozen S.P. 
43% 43% 
42% 4214 
35 35 
32% 32% 
32 
32 
BELLIES 
Fresh or Frozen Cured 
§- 8 4 @45% 47, 
8-10 4514 47h 
10-12 .... 45% 47% 
12-14 43 45% 
14-16 414%4,@42 43 
BG-38 2. cece 35 37 
18-20 3214 BAGBY 
D.S. BELLIES 
Clear 
sabhads 2814 
28 


2514 @26 
2314 @24 
aaah > --+- 21%@22 
vere yery oe . = 


é @1s9y 
FAT BACKS 
Green or Frozen Cured 
OD sccvcacss 17 16% 
Beever 17 16% 
BMES ccsccnens 17 17 
DEE aseenrssee 17n 17% 
14-16 17n 17% 
a . Pee 18n 18 
Sc ccrcacan 18n 18 
eee 18n 18 





LARD FUTURES PRICES 


MONDAY, July 12, 1948 
Open High Low Close 
oo” 29 65 « 






July 
Sept. 
Oct. 
Nov. 
Dec. 
Jan. ‘ 
Sales: 7,520,000 Ibs. 
Open interest, at close Fri., July 
9th; July, 39; Sept., 1,752; Oct., 428; 
Nov., 245: Dec., 3: at close Sat., 
July 10th: July, 42; Sept., 1,754: Oct., 
434; Nov., 250 and Dee., 210 lots. 














TUESDAY, July 13, 1948 


22.70 22.70b 
“) 


July 22.75 22.75 
? 






oe 


Oct. 2 21 
Nov. 23.45 
Dee. 24.55 
Jan. 24.60 eee es 

Sales: 4,800,000 Ibs. 

Open interest, at close Mon., J 
12th: July, 44; Sept., 1,751; Oct., 442; 
Nov., 255: Dec., 236 and Jan., one lot. 


WEDNESDAY, July 14, 1948 








July 22.75 22.80 22.70 22.75 
Sept. 23.27% 23.27% 23.10 23.10b 
Oct. 23.40 23.40 23.20 23.20b 
er PSP he ee 23.37%a 
Dee. 24.55 24.57% 24.37% 24.37\%a 
sens cone 24.60a 


Sales: 5,760,000 Ibs. 

Open interest, at close Tues., July 
13th: July, 44; Sept., 1,763; Oct., 472; 
Nov., 255; Dec., 244 and Jan., one lot. 


THURSDAY, July 15, 1948 
2.70 









July 22.70 22 22.50 
Sept. 23.00 3.05 22.87% 
Oct. 23.15 28.17% 23.00 
Nov. 23.25 23.25 23.05 
Dee. 24.20 23.971 
Jan. 24.25 24.25 24.05 





Sales: 7,500,000 Ibs. 
Open interest, at close Wed., July 
14th: July, 28; Sept., 1,763; Oct., 475; 





Nov., 255; Dee., 255 and Jan., one lot. 
FRIDAY, July 16, 1948 
July 22.40 22.45 21.80 21.95 
Sept. 22.87% 22.90 22.17% 22.22% 
Oct. 23.00 23.00 22.27% 22.30 
Nov. 22.90 23.02% 22.30 40b 
Dee. 23.90 24.00 23.40 23.45 
Jan. 24.00 24.02% 23.45 23.45a 


Sales: About 11,000,000 Ibs. 

Open interest at close Thurs., July 
15th: July, 25; Sept., 1,799; Oct., 483; 
Nov., 257; Dec., 291: Jan., 7 lots. 


WEEK’S LARD PRICES 


Leaf 
Raw 


Tierces Loose 
P.S. Lard P.S. Lard 





July 12....22.67%n 20.75n 19.75n 
July 13. .70n 21.00n 20.00n 
July 14. .Thn 21.00n 20.00n 
July 15. an 21.00n 20.00n 
July 10... .21.95n 20. 75a 19.75n 


CALIFORNIA KILL 


State-inspected kill of live- 
stock for June, 1948: 


Cattle . 
Calves 
Hogs .. 
Sheep 





.- +++ 15,334 
. . 33,005 





Production for the month 
of June was as follows: 


Lbs. 
BOGGRGO cvccccesesys ree 
Pork and beef...........- 5,211,512 
Lard and substitutes..... 311,199 
WOME acc cenecsecscavetous 8,766,916 


California had 111 
meat inspectors. Plants under state 
inspection, 245. Plants under state 
approved municipal inspection, 116. 


As of June 30, 


SOUTHERN KILL 


May slaughter in Ala- 
bama, Florida and Georgia 
was reported by the livestock 
branch of the USDA as fol- 


lows: 


May, 1948 May, 1947 


CO no ccaccees 44,483 42,512 
SO dcacvunigen 15,076 21,801 
a ae 88,411 75,710 
BSED 6 cccssccnes 355 248 


*Includes calves at a few plants. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


GE. sb beetesvascscceussauss $24.50 
Refined lard, 50-Ib. cartons, , 
f.o.b. Chicago mand 24.75 
Kettle rend., tierces, f.o.b. os 
Ge. cancion paiaienn eee 25.00 
Leaf, kettle rend., tierces, oi 
Ra, GE eeccnaccs wecee Oe 


Neutral, tierces, f.o.b. Chicago. 25.50 
Standard Shortening...*N. & 8. 33.00 
Shortening, tierces, c.a.f 

N. & S. Hydrogenated. 


, 4.7% 


*Del'd. 


Watch the Classified Ad- 
vertisements page for bat- 
gains in equipment. 
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pRESSED 
( 


| Choice, nati 


Choice, nati 
Good eeree 
Comm . 

Can. & cutt 
Bol. bull .. 


No, 1 ribs 

No. 2 ribs. . 
No. 1 loins 

No. 2 loins. 
No. 1 hinds 
No. 2 hinds 
No, 3 hinds 
No. 1 top sir 
No, 2 top sir 
No. 1 round: 
No. 2 round: 
No. 1 chuck: 
No, 2 chuck: 
No. 3 chuck: 
No. 1 briske 
No. 2 briske 
No. 1 flank: 
No. 2 flank: 


FRE! 


Boston butts 
Pork loins, 
Hams, regul 
Hams, skinn 
14 Ibs. .. 
Pienies, fres 
Pork trimm' 
Pork trimmi 
Spareribs, w 
Bellies, sq. | 


Boston butts 
Shoulders, 
Pork loins, 

Hams, regul, 
Hams, sknd. 
Pienies, bon 
Pork trim, e 
Pork trim, r 
Spareribs, li 


Bellies, sq. | 





Veal breads, 
6 to 12 oz 
12 os. up 

Beef kidney, 

Beef livers, 

Lamb fries 

Oxtails unde 

Oxtails over 


a. 


WES 


WEDNE! 
All quotat 


FRESH BEI 
STEER AN 
Choice: 
350-500 1 
500-600 1 
600-700 1 
700-800 1 
Good : 
350-500 1 
500-600 1 
600-700 } 
700-800 | 
Commerci: 
350-600 1 
600-700 1 
Utility, al 


COW: 
Commerci: 
Utility, al 
Cutter, al 
Canner, a] 

FRESH VE; 
SKIN OFF, 
Choice 

80-130 | 
130-170 
rood 

- 80 ] 
80-130 |} 
130-170 


The Nati 








P. 


1 
« 


) 
) 
i) 
- 








24.50 
24.75 
25.00 
25.00 


25.50 


33.00 
34.75 





pRESSED BEEF CARCASSES 
City Dressed 


| July 14, 

1948 

| choice, native, ee 61 @66 
Choice, native, light. ....61 @66 
Good seceecceeeee .. 59% @64% 






(Comm. .«- - 
(an. & cutter. ----41 @43 
pol. bull .. - -4446@45% 
BEEF CUTS 
City 
No, 1 ribs -T8@S82 


.T@a@7s8 
-88@94 
-82@86 
. 68@71 
. 67T@69 
H4a66 
..75@78 
.T5@78 
4@65 


No. 2 ribs. . 

No. 1 loins 

No, 2 loins. % 
No. 1 hinds and ribs. 
No. 2 hinds and ribs 
No. 3 hinds and ribs. 
No. 1 top sirloins 

No, 2 top sirloins 

No. 1 rounds... 

No. 2 rounds 

No. 1 chucks. 

No, 2 chucks 

No. 3 chucks 

No. 1 briskets 

No. 2 briskets 

No. 1 flanks. . 

No. 2 flanks. 





FRESH PORK CUTS 


Western 


BEE. oc crcvesceveveceel W@52 
Pork loins, fresh 12 Ibs. do. ..63@65 
Hams, regular, under 14 Ibs....@58% 
Hams, skinned, fresh, under 


Ld) once 6t-temee ews ee @6i 
Pienies, fresh, bone in......... @45% 

| Pork trimmings, ex. lean......2 1 @52 
Pork trimmings, regular.....30144@31 
Spareribs, under 3............. 47@48 
Bellies, sq. cut, seedless, 8/12.@47%4q 
| City 
| Boston butts, 3/8 Ibs..........53@55 
DE: Reicecsvenedecéé 46@48 
Pork loins, fr., 10/12 lbs..... 65@68 

|} Hams, regular, under 14 Ibs... .56@60 
| Hams, sknd., under 14 Ibs...... @i58% 
BE, BORO ER. nec ccccccccces 45@47 


Pork trim, ex. lean. 
Pork trim, regular. . 
Spareribs, light ....... 

Bellies, sq. cut, seedless, 8/12. @47 





FANCY MEATS 


Veal breads, under 6 oz.......... 65 
DG receeetsesestoeoces 
Dbiacsdeetscnceceteces 

Beef kidneys .... 

Beef livers, select 

lamb fries ......... 

Oxtails under % Ib 

Oxtaile over % Ib.... 





MARKET PRICES ece York 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
Bee OP Bee Biceccacss ....438%@45 
137 to 153 Ibs... . 438%@45 
154 to 171 Ibs 438% @45 
172 to 188 lbs -43%@45 


LAMBS 


Choice lambs . ... 4@70 
Good lambs .. 44@70 
Legs .. oe. . 68@7T2 
Hindsaddles ... 0a67 
Loins . . BO@SS 
MUTTON 

Western 

BGG csi cdecesecsasessnsinvces 26430 
VEAL—SKIN OFF 

Western 
Choice carcass .. HO@52 
Good carcass . 45@48 


Commercial carcass -42@46 


| eer ee : . 
BUTCHERS’ FAT 
rrr are weneenw ad 7 
MOORS FRE .scccceccs eee 8% 
PEE NE Séccoverceves - 
SOROS GUS csc cccsssvvsescveces 9 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Cattle and sheep purchased 
at public stockyards, and re- 
ceived in eight corn belt 
states during June: 


CATTLE AND CALVES 


—June 
1948 
Public stockyards. .101,941 





BNE chesucsecews 31,943 
DOG sot 00x00 133,884 119,570 
SHEEP AND LAMBS 
Public stockyards.. 82,833 95,578 
NSE cccacccceses 66,472 38,858 
BOOM cccveess 149,305 134,436 
Data in this report were obtained 
from offices of state veterinarians. 
Under ‘Public Stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyards markets. 


Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards while stopping for 
feed, water and rest en route. 





WEDNESDAY, JULY 14, 1948 
All quotations in dollars per cwt. 


FRESH BEEF: 

STEER AND HEIFER: 
Choice : 
350-500 Ibs. sseeee None 
“ere $61.00-62.00 
DE s6crxccede 60.00-62.00 


700-800 Ibs. 
Good : 

350-500 Ibs. 
500-600 Ibs. 


TeTTT TTT 60.00-62.00 


None 
59.00-61.00 






600-700 Ibs. 19.00-61.00 
700-800 Ibs. .......... 58.00-60.00 
Commercial : 

350-600 Ibs. .......... 55.00-57.00 
600-700. Ibs. .......... 54.00-57.00 
Utility, all wts......... None 


COW: 
Commercial, all wts.. 
Utility, all wts..... 
Cutter, all wts.. 
Caner, all wts. . 


.. 44.00-47.00 
. 40.00-43.00 
None 
None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 
50-130 Ibs. 
130-170 Ibs. 

(ood : 

50- 80 Ths 
80-130 Ibs 
130-170 Ibs. 


.... 50.00-52.00 
None 


. 45.00-48.00 
45.00-48.00 
None 





WESTERN DRESSED MEATS AT NEW YORK 


Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
ug |. Sees 

Wael, Gen WOR. scccecce 


dicen eéwes 42.00-45.00 
petcesdenn 42.00-45.00 
None 
None 


FRESH LAMB AND MUTTON: 
SPRING LAMB: 


Choice: 


Be BL shvecasseces 65.00-67 .00 


SP Bs oscecsvevess 65.00-67.00 
ee ee 65.00-67.00 
CD TE  ccvcaesseses None 
Good: 


30-40 Ibs. 


40-45 Ibs. 52. 
45-50 Ibs. g2. 
50-60 Ibs. N 
Commercial, all wts.... None 
of | eee None 


MUTTON (EWE): 70 lbs. Dn.: 


GE veseoseecsscciciene 28.00-30.00 
Commercial ........... 26.00-30.00 
CE wewenessecesenes None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 
Ee Bs acececcccece 64.00-66.00 
. § “Sarees 64.00-66.00 
12-16 Ibs. ............ 58.00-60.00 
Bee BR xvsaccvsesss 48.00-50.00 


Shoulders, Skinned, N. Y. Style: 


a ME. sncctea cane None 
Butts, Boston Style: 
S © UB ose. ° 50.00-52.00 
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BOUILLON FRANKFURTER 
SEASONING 





Rother, J pound it! 


I tried all kinds of Seasonings but this 
BOUILLON FRANKFURTER SEASON- 
ING beats them all. 


Sure gives the right flavor because it’s pure 
natural Spices and it has Bouillon in it, too, 
to make the Franks really juicy and tasty! 
Or take First Spice BRAUNSCHWEIGER 
LIVERWURST seasoning. 

You know, it tastes as it used to taste when 


I learned how to make Liverwurst in the old 
days. 


Just ask First Spice to send you some and— 
you know what I mean! 


‘Firs t Spice 
Mixing Co. 


9) Pe 





**BIG OR SMALL, WE SERVE THEM ALL’? 


All our Spices are safe-guarded by the 
famous Electronic Pasteuray treatment. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 











Top grades of tallow were firm and 
comparatively scarce during the week. 
Greases were slow, and tallows had to 
be combined with better grades of 
grease to move. 


White grease sold early this week at 
16c. On Monday Lever came into the 
market and picked up four or five tanks 
of yellow grease at 14c. Lever is also 
reported to have taken a quantity of 
prime at 14%c early in the week. 


On Tuesday there was some dealer 
interest in white grease at 16%c, in 
combination with fancy tallow at 16%, 
but no sales were reported. There was 
a report of a light movement of fancy 
tallow at 16c, Missouri River basis. 
Most sellers were holding out for 17¢ 
on offerings of fancy tallow alone. 
Choice white grease alone was obtain- 
able at 15%c. Yellow grease displayed 
slight firmness, with some buying inter- 
est noted at asking price of 14c. 


New York reported that better qual- 
ity tallow was strong and lower grades 
steady. Early in the week top grades 
were well sold up and lower grades 
were more plentiful, and some sales of 
medium grades at regular price differ- 
entials were made. Some interest was 
shown by soapers, who acquired a little 
material at prices unchanged from last 
week. 

On Wednesday at Chicago a small 
consumer bought 15 or 16 tanks of fan- 
cy, prime and white grease in combi- 
nation. Wednesday night one packer 
sold 15 or 16 tanks—several tanks of 
fancy tallow at 17c; several of prime 
at 16% to 16%, depending on points, 
and some choice white grease at 16% 
at all points. 

Early Thursday some white grease 
was sold at 16%c but on the whole 
trading was quiet and a quantity of 
white offered alone at 16% was unsold. 


TALLOWS: Closing quotations at 
Chicago on Thursday for tallow in car 
lots, f.o.b. producer’s plant, advanced 
slightly from prices a week ago. Edible 
tallow was quoted at 17c bid, 17%c 
asked; fancy, 1642@17c; choice, 16% @ 
16%c; prime, 16@16%%c; special, 15%e 
No. 1, 14%c; No. 3, 13%c, and No. 2, 
13¢c. 


GREASES: The grease market closed 
Thursday at % to %c higher for the 
top grades than a week earlier but 
about %c lower for the lower grades. 
Choice white closed at 16@16%c; A- 
white, 15c; B-white, 14%4c; yellow, 14@ 
14%c; house, 13%c; brown, 12%c, and 
brown, 25 f.f.a., at 12%c. 

GREASE OILS: Trading in grease 
oils was somewhat heavier this week. 
Prices remained unchanged from a week 
earlier. No. 1 lard oil was quoted on 
Thursday at 22%c, prime burning oil 
was quoted at 24%c, and acidless tallow 
at 22c. 


NEATSFOOT OIL: The market con- 
tinued steady. Pure neatsfoot oil was 
quoted Thursday at 33c, unchanged 
from a week ago. 20-degree neatsfoot 
oil was also unchanged from a week ago 
at 39%c. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b. 
production point 
Blood, dried 16% per unit of ammonia....... 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per umit............e-eeeeee 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports...........-.-+655. 44.50 
Ge DUPE BE vcccceressevtecccacsccccce 
Fertilizer tankage, ground, 10% ammonia, 
20% BPD, BOER. ccccccccccccccccccees nominal 
Feeding tankage, unground, 10-12% ammonia, 
bulk per unit of ammonia................. 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, £.0.D. WOPKS. .....ccccccccecccceee $60.00 
Bone meal, raw, 444% and 50% in bags, 
per tom, £.0.0. WORE. .ccccccccccccnsccces 
Superphosphate, bulk, f.o.b. Baltimore, 
BOTS POE BGs cc ccccccccccccvcccccsccscese -76 


6.85 


Dry Rendered Tankage 


40/50% protein, unground, $1.80 per unit of pro- 
tein. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 15, 1948.) 


Blood 
Unit 
, , Ammonia 
Unground, per unit ammonia......... **37.25@7.0 


Digester Feed Tankage we 
Wet rendered, unground, loose........*$ $7.50@7.%5 
Liquid stick, tamk CAFS......cccccceses "3. 30@3.75 
Packinghouse Feeds 
Carlots, 


per ton 
50% meat and bone scraps, bulk... .$ 95.00@100.% 
55% meat scraps, bulk 104.50@ 109.6 


50% feeding tankage, with bone, 

WE npn énivcdngebetensceeeeesce 83.35 
60% digester tankage, bulk........ 100.00@105. 
80% blood meal, bagged......... - 135.00@140.0 
65% BPL special steamed bone meal, 

DEE. ae ndwbeudssheekaes-cnes oes 65.00 

Fertilizer Materials 
Per ton 


High grade tankage, ground 
DEER ee GED vccccccecccccccecasanhil 


6.00 
37.50@40.00n 
6.50 


Dry Rendered Tankage 


Bone tankage, unground, per ton..... 
Hoof meal, per unit ammonia 


Per unit 

Protein 
Cake Pecensnowecenedeter secs eseaneeat *$1.70@1.75 
ENE. sencccmnnsesshtuscdipiensine * 1.70@1.% 

Gelatine and Glue Stocks 
F Per ewt. 

Calf trimmings (limed)............... $2.50@2. Tin 
Hide trimmings (green, salted)........ 1.75@2.00 
Sinews and pizzles (green, salted)..... 1.75@2.00 

Per ton 
Cattle jaws, skulls and knuckles............$70.0 
Pig skin scraps and trim, per Ib............ 10 

Animal Hair 

Winter coil dried, per ton........... ome 00@ 100.0 
Summer coil dried, per ton. ‘ 75.0 


Cattle switches ............ 
Winter processed, gray, Ib. . 
Summer processed, gray, lb 





*F.0.B. shipping point. ax—asked n—nominal 
**Quoted del’d basis. 


EASTERN FERTILIZER MARKET 


New York, July 15, 1948 
By-products markets maintained a 
firm tone with the exception of blood 
which declined to $6.50 per unit, f.o.b. 
.New York, due to lack of interest. 
Cracklings continued to sell at a 
steady price of $1.80, f.o.b. New York. 
Fish scrap was reported to be well 
sold ahead and some fish producers have 
withdrawn from the market. 





Piqua 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 























MsM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








power and labor... 
in lowering the cost of 
your finished product, 
investigate the new 
M&MHOG. There's 
a size and type to meet 
yourneed. Write today! 





Ohio 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves seam, 
increases the capacity of the melters. 


if you are 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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VEGETABLE OILS — epg orig ny og he we VEGETABLE OILS OUTPUT 
uring the first half o e month anc 
25c during the last half. Later in the Fg Shes report of the Department 
Beading this week was relatively week prices fell. The crude spot market q oe ve a meg ye gd = 
niet in the spot domestic edible vege declined still further from last week 743 000 rT on er are 67 539 006 
q . i at « (45, S., COMpared wl 1,009, 
mmf table oils market and, with fairly lib- ~ omy pore Valley, Southeast ane in April; refined at 60,035,000 com- 
eral offerings, prices dropped steadily 50% oes k S'S Cena Gees pared with 90,821,000 May production 
TS during the week. The light buying in- ‘ ae _— ise athe a of crude peanut oil was placed at 18,- 
terest was attributed to a slow demand \ eye on = N. Y. futures mar- 287,000 lbs., refined 16,873,000; crude 
for shortening and salad oils and to ‘et pane A me Sear days of this week coconut, 45,362,000, refined 26,935,000; 
= the favorable new crop prospects. There a ae crude corn, 15,500,000 refined 13,802, 
i was no big trading in vegetable oils MONDAY, JULY 12, 1948 000; crude soybean, 128,843,000, refined 
@7%} during the week, which would have Open High Low Close Pr.cl. 111,844,000. These figures compare with 
; tended to steady the market. 2 thos 24ae 2,019,000, 12,626,000, 51,137,000, 27,- 
Gg i New York also reported light trading 771,000, 14,704,000, 14,668,000, 133,994,- 
@3.73 m . ° ° 
“t in vegetable oils and lower prices, fol- 000 and 116,152,000, a month earlier. 
lowing week-end crop reports estimat- 
ae { ing good yields for oilseeds. 
bet SOYBEAN OIL: The market on soy- ie TUESDAY, JULY 13, 1948 VEGETABLE OILS 
“ee lew at 2 >< July 34.75 33.5 33.31 
83.35 bean oil closed Thursday at 22c. This Sept. 24.20 24 00 34:03 Crude cottonseed oil, carlots, f.o.b. mills 
105.0) was a decrease of 2c from the price oct. .... 23.25 22.85 22. eee See Ries 2414p 
1408) asked a week earlier. ee. ig. a ee EE 5 Rete | ages 
65.09 CORN OIL: The closing quotation on Mat, f0-°-(35 52 we Bote Penmaes . .22pa 
corn oil Thursday was 24e, which was ‘otal sales: 68 contracts ae eee men 
= 6e under the asked price last week. WEDNESDAY, JULY 14, 1948 Peanut oil, f.0.b. Southern points 24@24%4n 
" eee ° v *: 39 24 95 Cottonseed foots 
nr COCONUT OIL: The closing quota- {uly ------ {34-08 ; oy ~ Midwest and West Coast eae 
.. 6.50 tion Thursday on coconut oil was 20c Oct. 2 5s 23.10 BASE wees eee eeeeereeeeenees . teeseee @ 
asked, %4¢ under last week. con tame s : ©5900 OLEOM 
, nein 4 ; ca, * 22:6) 22:00 922, ARGARI 
hag PEANUT OIL: The closing price was iat" +49 a. oe ne 
ait | 24@24%c nominal, down 6c from a Total sales: 143 contracts. erates ttendinte Salas — - 
1@1.7% week earlier. THURSDAY, JULY 15, 194 White animal #et.--..2+0.......... es 
ISE , adi July .......938.25 33.30 29.00 : Milk churned parity 2020202001) spohiohecwenie 
COTTONSEED OIL: Some trading - 924 53 10 Water churned pastry........ oe . 38 
yim | took place in cottonseed oil. Early in 5 22.10 
a2 | the week there were unconfirmed re- — Piper 
cd ports that cotton oil for immediate 22.05 Watch the Classified Advertisements 
70.0 shipment sold in Texas at 29c, July page for bargains in equipment and 
. shipments moved at 28@29c and Au- *Bid. ¢Nominal. tAsked. supplies. 
100.09 nn er * os les <a 
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wit =“U- T 
Yes, Dupps Belt 
Floors that are broken, rutted and badly worn can be 
0 repaired quickly and easily with Cleve-O-Cement. No Scra pers cost less i 
skill nor special tools required. Any handy man can because they last S 
apply it. NOT an asphalt emulsion. Repairs wet or : 
OG floors. Dries rock-hard overnight. 28 times harder longer, satin iched ; less a 
OKING than ordinary cement. Impervious to dampness, maintenance time C 
steam, heat, cold, oil and grease and most acids. Order a supply toda 
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THE MIDLAND PAINT & VARNISH CO. eS ee 
4. 9119 RENO AVE. CLEVELAND 5, OHIO 
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HIDES AND SKINS 





Packer light cows active at 424@lc 
advance, dating and points considered 
—Light trade in native steers at Ic 
up—July branded steers salable 1c 
higher—Heavy cows and branded 
cows salable %2c up—Packer light 
bulls move 2c up—Calfskins firm, 
packer kips sell steady. 


Chicago 


PACKER HIDES.—Stronger prices 
were registered in the packer hide mar- 
ket this week, with the bulk of the ac- 
tivity so far on cow descriptions. Light 
native cows sold in sizeable way at %&@ 
le advance, points considered; branded 
cows are salable at %c up, following a 
broad movement late last week at steady 
prices; heavy cows are also salable at %c 
advance for current take-off. A rather 
limited trade established a cent advance 
on native steers, extreme light native 
steers and also branded steers of cur- 
rent take-off. Light average packer 
bulls sold at 2c advance. 

Reported sales so far total 53,600 
hides, in addition to which 27,100 more 
moved at the close of last week, and 
some small lots from outside plants, 
bringing the total for the period to well 
over 80,000 hides. The market appears 
to be in a good position. Not many na- 
tive steers are available. 

An outside packer sold 1,400 July 
mixed heavy and light native steers 
early this week at 30c, or a cent advance, 
the dating being a factor. All-heavy na- 
tive steers are quotable at 29c, and all- 
lights at 31lc, in a nominal way for July 
take-off; last trading in June take-off 
was at a cent less, two weeks back. 


One packer moved 4,000 June-July ex- 
treme light native steers at early mid- 
week at 34c, or a cent advance. 


At the close of last week, one local 
packer sold 1,800 May-June butt brand- 
ed steers at 26c, and 1,900 May-June 
Colorados at 25 %c¢, or steady with prices 
paid earlier for more desirable June- 
July take-off. Around mid-week, same 
packer sold 1,500 June-July butt brands 
at 26%4e, and 2,000 June-July Colorados 


at 26c; later, two mixed cars April-June 
branded steers sold, butt brands at 
264c, and Colorados at 26c. Bids of 27c¢ 
are now reported for July butt brands 
and 26%c bid for July Colorados. 

At the close of last week, one packer 
sold a mixed car involving about 700 
May heavy Texas steers at 26c, and 700 
May light Texas at 27%c. At Mid-week, 
same packer moved Apr.-June heavy 
Texas steers in a mixed car at 26%c, 
and 27c is reported obtainable for July 
take-off at present. Light Texas steers 
are quoted around 28'%c for July take- 
off in a nominal way. One packer sold 
2,000 June-July extreme light Texas 
steers this week at 32c, or a cent up. 

The only activity so far this week on 
heavy native cows has been the quiet 
sale early this week of 1,300 River point 
May-June take-off at 29%c, which price 
was paid two weeks back for Junes; 
July heavy cows are reported salable at 
30c, with %c more talked for northern 
points. 

Trading early this week in light na- 
tive cows involved 3,400 June-July River 
points at 30c, 2,000 same dating Omahas 
at 30c; 1,200 Oklahoma City take-off 
sold at 31%c, and 1,500 Ft. Worths at 
3244c, these being desirable light aver- 
age points. Later, the Associatioh sold 
1,800 Chgo. July light cows at 30c. Fur- 
ther trading late this week involved 
8,000 mostly July River points at 30c; 
1,800 St. Louis Apr.-May at 29c; 3,900 
July St. Pauls at 30c; 5,000 June and 
1,000 July St. Louis light cows at 30c; 
3,600 June-July River points at 30c; an 
outside packer sold 1,800 northerns at 
29'ec for June and 30c for July take-off. 

Branded cows were active at last 
week-end; one packer sold 10,000 June- 
July branded cows at 28% @29c, accord- 
ing to points; 1,800 June-July northerns 
sold at 28'%4c, and 3,700 Oklahoma City 
June-July at 29c; total of 4,200 north- 
ern and River points sold at 28%c for 
June 7 and later take-off, with some ear- 
lier dating included at 27c; 2,300 very 
light average Lake Charles take-off 
sold at 30c. Branded cows are presently 
quoted %e higher, or 29@29%c, with 
































TAMP POUNDER 


All stainless steel TAMP (Pounder) of much 
use to Sausage Makers in removing air 
pockets from product in stuffer before stuff- 
ing and canning. 38” high, overall, with 8” 
diameter pounding surface, and 28” long 
tubular handle. Sanitary construction—easy 
to clean—convenient to use. IMMEDIATE 
DELIVERY. Inquiries invited. 


GEORGE LEISENHEIMER CO. 


Manufacturers of Equipment for the Meat Industries Since 1926 
984 Grand Street e 


Brooklyn 6, New York 
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29c reported obtainable for northerns. 

An outside packer sold 1,500 June- 
July bulls early this week, at 18%e for 
heavy natives and 19¢ for light average 
natives, while brands sold at a cent less 
in each instance, these prices being %e 
up for the light end. The Association 
later sold 1,200 June-July bulls, report. 
ed to run around 64-lb. avge., at 20%e¢ 
for natives and 19'%c for branded bulls. 

Federally inspected cattle slaughter 
for June totalled 1,109,153 head, as com- 
pared with 876,927 for May, and 1,206, 
578 for June 1947; total for first six 
months this year was 6,159,993, as 
against 7,446,890 for same period of 
1947. 

Calf slaughter during June totalled 
620,000 head, as compared with 508,842 
for May, and 620,696 for June of last 
year; total for first six months this year 
was 3,341,473 head, as against 3,681,900 
for same period of 1947. 

Inspected cattle slaughter for week 
ended July 10 was 180,000 head, or 15 
per cent under the 213,000 of previous 
week, and 37 per cent under the 284,000 
of same week a year ago, due to the 
holiday at the opening of the week. 
Calf kill was 108,000, as against 146,000 
previous week, and 134,000 same week 
last year. 


OUTSIDE SMALL PACKER.—The 
small packer market is quoted around 
24@27c, selected, trimmed, for actual 
trading. However, strong prices are 
asked on most offerings; 284%4@29¢ 
asked on light stock around 40/42 lbs., 
and 26%c asked for 55-lb. avge. hides. 

PACIFIC COAST.—The larger killers 
are reported well sold up thru June and 
are not yet offering July hides. Sales of 
small packer stock were reported early 
this week at steady prices for June 
hides, 26%c for cows and 23%c for 
steers, quantity not mentioned. 

PACKER CALF AND KIPS.—As 
previously mentioned, one packer sold 
June northern heavy calfskins, 94/15 
lbs., late last week at 60c, and bids of 
60c were reported for northern lights 
under 9% lbs. One packer late this week 
sold a car of mixed heavy and light 
calf from outside small plants at 57'&e, 
regarded as steady price, points consid- 
ered. Market generally called firm. 

At mid-week, one local packer sold 
3,500 June-July northern kipskins at 
steady prices, northern natives moved 
at 42%c, over-weights 37 c, and brands 
2%c less in each instance; bids at 2% 
less had been declined earlier. Southern 
kips are quoted nominally 2%c under 
northerns. 

SHEEPSKINS. — Packer _ shearlings 
have been active, with prices firm on 
anything suitable for mouton tanners. 
Total of five cars No. 1 shearlings were 





reported this week at $3.75; some small 


sold, No. 2’s at $1.20 and No. 3’s at 
$1.35; another mixed car sold, No. 28 
at $1.75 and No. 3’s $1.30. Couple small 


| lots of Fall clips moved at $4.75. No 


trade reported yet on new pickled skins; 
quoted $10.00@12.00 per doz. on old 
wool basis. 
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lots of No. 2’s sold at $1.70; mixed car ° 
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N. Y. HIDE FUTURES 


MONDAY, JULY 12, 1948 











Open High Low Close 
Sept. ..27.00b 27.75 27.44 27.44 
Dec. .. 27.50 27.75 27.44 27.44 
Mar. ..27.10b 27.28 27.05 27.06b 
June, ‘49.... .26.25b aves 9 26.45b 

Closing 15 to 40 points higher; sales 57 lots 
TUESDAY, JULY 13, 1948 

Sept. 27.30b 27.55 27.45 27.50b 
ae ..27.45b 5 27.45 27.50 
Mar. . .27.06b 27.18 27.18 27.18 


26.45b 


e 26.501 
to 12 points higher; sales 29 lots. 


June, '40 
Closing 5 
WEDNESDAY, JULY 14. 1948 


97.7 27.97 — 


27. 85b 








Sept. . =f. ‘a ‘ 

Dec 28.02 27.76 27.91 

Mar. . 27.65 27.55 27.50b 

June, “49 26.85b 

Closing 32 to 41 points higher; sales 97 lots 

THURSDAY, JULY 15, 1948 

Sept. . 27.50b 27.00 27.70 27.60b 

Dec. . 27.60b 27.00 27.60 

Mar. . 27.30b 27.45 27.30 7 

June, “4%. 26.45b : > 26.75n 


Closing 10 to 31 points lower; sales 69 lots. 


FRIDAY, JULY 16, 1948 


Sept. . 27.30b 7. 27.60 
Dec. . 27.50b 27.45 27 
Mar. . 7.20 





27.15b ; 
‘ 26.75b 


June, “49 eo. - ve 
Closing unchanged to 5 points lower; sales 39 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 10, 1948, were 6,383,- 
000 Ibs.; previous week 8,274,000 lbs.; 
same week 1947, 6,400,000 Ibs.; 1948 to 
date 183,338,000 lbs., same period 1947, 
207,919,000 lbs. 

Shipments from Chicago, same week, 
were 4,233,000 lbs.; previous week 
4,613,000 lbs.; same week last year, 
5,443,000 lbs.; 1948 to date, 130,696,000 


265,972,000 lbs. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


July 15, "48 Week 147 

Nat. strs.. . a30 a2 a 26 

Hivy. Tex. strs. a2 @ 260 a2 
Hivy. butt 

brnd'd strs a2 a 26 a3 


Hivy. Col. strs.. 
Ex-light Tex. 
SEND. ccccccos 
Brnd'd cows...29 
Ilvy. nat. cows.30 


26% ary @23\% 
a32 

29% 
a 30% 


@3in 
2814 @ 20n 
2014,4 304gn 27 


2ly @ 26 
a2. 
ua2zis. 





4 cows «30 20 a2. 2ZBwa2Zkh 
Nat. bulls . 20 awk ais% 17. 
Brnd'd bulls...19 @lv'g ali @ lb, 
Calfskins, Nor. aw aw 
Kips, Nor. nat. a4 42% 

Kips, Nor. brnd at a4 
Slunks, reg a3.00 a3.00 3.500@3.75 
Slunks, bris.... @1.15 @1.15 @a1i.20 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....24 @27 23%,4@26% 21 @2X 
Brnd'd all wts.23 @26 22%4@25% 20 a2 
Nat. bulls .....16 @17 15% 16 i @lb% 
Brnd'd bulls...15 @16 144%@15 14 @l4', 
Calfskins -.43 @ain 45 @4sn ats 
Kips, nat. ..82 @33n 34. @3in 438 a4 
Slunks, reg....2.754@3.00n 2.7543.00n 3.25 
Slunks, hbris.. a1. ai. @1.10 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights 20 @21% 2 @21% 2 @22% 
eee 13° @134Qn 124%a@13n 12144418 
Calfskins .....25 @26n 26 @lsn 4 @ii 
Kipskins ......22 @w3n 22 @23n 330 a3 


All country hides and skins quoted on flat trim 
med basis 
SHEEPSKINS, ETC. 
@3.75 @3.75 
fa 32 fa 32 
--9.75@ 11.00 10.254 11.25 


kr. shearlgs.. 
Dry pelts .... 
Horsehides Was 25 





lbs., corresponding period last 


year, 















MEAT 


fo provide generously rounded-corners and 


Dealers’ Inquiries Invited 
MANUFACTURED BY 


THE STANDARD CASING 
121 Spring Street 


a 





STANcase 


STAINLESS 


EQUIPMENT 





Model No. 9 
18 gauge Stainless Steel 
Capacity—225 Ibs. 


Model No. 18 
14 gauge Stainless Steel 
Capacity—800 Ibs. 


14 gauge Stainless Steel 


THREE SPLENDID MEAT 
TRUCKS 
structed of Stainless Steel 
for life-time wear 
sparkling, sanitary service. 
Inside surfaces are highly polished and seamless. Carefully engineered 


APPROVED BY HEALTH AUTHORITIES. Immediate delivery. 
WRITE FOR DESCRIPTIVE LITERATURE 


New York 12, N. Y. 


STEEL 


TRUCKS 


Model No. 36 


Capacity — 800 Ibs. 


ruggedly con- 


and 
smooth-rolled rims. 


cutting edges 
SKF double-row 
anced rotor—smoother 


co., Inc. 
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Note complete accessibility. Re- 
versible swinging hammers with 4 

—special alloy steel. 
ball bearings. Bal- 


With or without blower, motor. 


MYERS SHERMAN CO.,STREATOR,ILL. 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$29.50, 25c down from last week, while 
the average was up 20c at $24.65. Fri- 
day’s quotations for provisions were as 
follows: Under 12 pork loins, 63@64; 
10/14 green skinned hams, 58%; Bos- 
ton butts, 47@48; 16/down pork shoul- 
ders, 41; under 3 spareribs, 45@46; 
8/12 fat backs, 17; regular pork trim- 
mings, 29@30; 18/20 DS bellies, 28%; 
4/6 green picnics, 43@43%; 8/up green 
picnics, 32. 


Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday at New York were: Sept. 
23.00b, 22.20ax; Oct. 22.15b, 22.30ax; 
Dec. 22.05; Jan. 22.00b, 22.50ax; Mar. 
22.15; May 22.00b, 22.50ax; July, ’49, 
21.75b, 22.50ax. Sales totaled 101 lots. 


LIVESTOCK CAR LOADINGS 


A total of 7,882 cars were loaded 
with livestock during the week ended 
July 3, 1948, according to the Asso- 
ciation of American Railroads. This 
was a decrease of 1,371 cars from the 
same week a year earlier and a decrease 
of 5,911 cars from the same week, 1946. 


ORD 


GRINDERS 


Built for toughest grinding jobs—foster 
grinding on less power. Grinds cool and uni- 
form. 


In actual grinding tests, the FORDS used 
less than half as much electric power per 
100 pounds of grinding as other well- 
known grinders tested. Pays for itself 
with the power it saves! 


All steel—six times stronger than cast 
iron of similar weight. Faster grinding 
impact and larger screen area gives in- 
creased capacity. All sizes from 5 to 200 
HP capacities. Write for complete details. 
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LIVESTOCK MARREIS 4.00 on 





Ideas for Reducing Bruising of Livestock in 
Unloading and Handling in Stockyards 


ACKERS, stockyards operators and 

others concerned with the safe and 
easy handling of livestock have shown 
interest in the work being done by the 
National Live Stock Loss Prevention 
Board in developing yard construction 
methods and equipment designed to min- 
imize bruising in loading and unload- 
ing, save space and to expedite livestock 
movement into, out of and through the 
yards. 


At many public stockyards, and also 
at packing plants handling considerable 
numbers of trucked livestock, the un- 
loading chutes are frequently set at 
right angles to the roadway. With long 
tractor-trailers in general use for live- 
stock service, this means that the road 
is often blocked and traffic snarled by 
vans unloading. Since the trailer must 
be backed at a right angle to the road, 
the only way of saving a small amount 





of space is to turn the tractor unit at 
a diagonal. 

To permit uninterrupted flow of mo- 
tor traffic, some yards have been com- 
pelled to tear down stock pens to pro- 
vide more room for unloading chutes 
set back from the road. The South 
St. Joseph yards recently completed 
such a building program. 

A new arrangement for unloading 
chutes which is being recommended to 
yards by Alfred Detjen, field man for 
the National Live Stock Loss Prevention 
Board, is said to permit the unloading 
of modern tractor-trailer units with a 
space saving of 15 per cent. The chutes 
are built in a series of receding diago- 
nals to permit trucks to park at an 
angle and eliminate projection into the 
roadway. 

Detjen is also recommending some 
other innovations in unloading chute 


OTHER MODERN 
YARD FEATURES 


A. E. Detjen points to 
a model of the modern 
aluminum sliding type 
of gate installed on the 
kind of livestock un- 
loading chute recom- 
mended by the Board. 
Note that the unloading 
ramps of the chutes are 
built at an angle, per- 
mitting livestock trucks 
to back in with a space 
savings of 15 per cent 
over a right angle ar- 
rangement. 





PORTABLE LIVESTOCK CHUTE 


Alfred E. Detjen, field representative, and 

H. R. Smith, general manager of the 

NLSLPB, are shown assembling a model 
of the portable livestock chute. 


construction, all designed to lessen the 
chances of bruising the animals. For 
example, in modern chutes the ramp 
level is adjustable to permit unloading 
animals from any height of truck with- 
out requiring them to step up or jump 
down. With the conventional unloading 
ramp the animals sometimes have to 
jump down 18 in. While all livestock 
may be bruised by falling as they jump, 
hogs in particular may suffer injuries 
leading to bloodshot hams. The recom- 
mended chutes are 16 ft. in length. This 
is the minimum for good unloading 
since shorter ramps present an incline 
too steep for livestock. Crosspieces 
should be nailed to the ramp to im- 
prove the footing of the animals. 


An all-aluminum, counterbalanced, 
lift type gate is another feature of the 
new chute recommended by the Board 
because it reduces bruising of unloaded 
animals. The lift gate can be set for 
any height and eliminates the danger 





















Cbbices. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


» KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRAY., inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 

















nai | 
Dayton Ohio 


La Fayette,lud. Louisville, Ky. 


Sioux City, lowa 





Owaha,Neb. “Cincinnati,Ohio 1 
Montgomery, Ala. 


dianapolis, nd. 
Nashville, Tenn. 
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of an animal being wedged against the 
sides of a chute or pen by oncoming 
livestock and thus suffering serious in- 
jury. 

It is suggested that gates on unload- 
ing chutes, or those on holding pens, 
employ a slide type of latch (see sketch 
above) which does not project as does 
the ordinary hook and eye lock, as well 
as a new clasping type of hinge for 
belting gates to posts. 

(One packer using a sliding type of 
latch has attached a spring to the latch 
bar and the gate so that the bar is 
always in the “out” or latched position 
except when pulled back by a yard 
worker. Gate posts in this packer’s yard 
are chamfered so that gates will latch 
automatically when given a_ strong 
push.) 


The danger of any protruding metal 
is emphasized by the high polish to 
which cattle rub hook and eye gate 
locks. While many cattle will glide by 
the metal, some are going to run into 
the projection and sustain bad bruises. 
Likewise, it is recommended that gates 


be made of 1-in. lumber with a single 
brace for each of the gate sides, rather 
than the conventional 1-in. lumber 
braced by 2x4’s on one side. This type 
of gate construction presents a much 
smaller projection against which ani- 
mals can bruise themselves. Livestock 
on the run do not avoid rough gate 
areas, but frequently charge right into 
them. 


The Board has also developed a spe- 
cial chute for farmers. This chute, 
which the Board hopes lumber com- 
panies will produce on a mass basis, is 
composed of three knock-down sections 
which can be assembled readily by two 
men. The advantage of the chute lies in 
its appeal to tenant farmers who might 
be reluctant to invest in a fixed chute 
but who may buy a movable chute for 
loading cattle into trucks. The portable 
chute also is 16 ft. in length and has 
solid sides for 2 ft. of its 4-ft. height. 
Experience has shown that better re- 
sults are achieved in loading hogs if the 
animals cannot look out at the sides. 
If the hog has blind spots at his sides 


he will go forward, but often will refuse 
to move if he can see the sides. 


Live Stock Loss Prevention Board of- 
ficials point out that very frequently the 
damage done to livestock is inflicted 
during the initial loading on the farm. 
Lacking proper loading chutes, the ani- 
mals are bruised and roughly handled. 

In any chute and holding pen combi- 
nation, on the farm, at a stockyards or 
packer’s plant, the total area immedi- 
ately available for the unloaded ani- 
mals should be equal to the area of the 
largest livestock van. 

Packers or stockyards operators in- 
terested in further details of the con- 
struction ideas mentioned here may se- 
cure such data from H. R. Smith, gen- 
eral manager, National Live Stock Loss 
Prevention Board, Exchange bldg., Chi- 
cago 9, Illinois. 


The Grand National Live Stock Ex- 
position, Horse Show and Rodeo is to be 
held in the San Francisco Cow Palace, 
on October 28 through November 7. 








“ARKSAFE” MEAT COVERS 


MEAT IS SOLD BY ITS APPEARANCE 


INSURE sanitation, chill retention, labor saving, neat 
appecrance. 


PREVENT discoloration, sticking, excessive shrinkage. 





“ARKSAFE” BARREL LININGS 


6345 W. 65th St., Chicago 38, Ill. 





For Fresh Meat, Pickled Meat, Dry ice Shipments, reduce 
shrinkage, retain bloom, prevent wood absorption. 


ARKELL SAFETY BAG COMPANY 


° 10 E. 40th St., New York 16, N. Y. 
Ask for our illustrated folder 





Fresh Meat in “ARKSAFE” Lined Barrel 
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H. L. SPARKS AND COMPANY 








or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


BUSHNELL, ILL., AND OTHER POINTS 





If it's hogs you want we can furnish a single deck 


NATIONAL STOCK YARDS, Ill. PHONE "%IP5° Sip" 








KC *AS . 


SON 6492-!835 


LOUISVILLE 6, KENTUCKY 








| eo 


CHAS. E. LEE NCORPORATED 


SOUTH ST. PAUL, MINNESOTA 





Order Buyers 


La Salle 4666 








CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 


ON THE SIOUX CITY MARKET SINCE 


For Sewice aad Depeadaklity 
E. N. GRUESKIN Co. 


88-4433 
1916! 











HAVE YOU ORDERED 





FOR YOUR 1948 COPTES OF 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 


The MULTIPLE BINDER 


THE NATIONAL PROVISIONER 
Price $2.50 




















RATH MEA 


Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Weterloo, lowa 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
Tuly 14, 1948, reported by the Production & Marketing Ad- 
ministration: 


HOGS (Quotations based on 







hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS 
Good and Choice 

120-140 Ibs.. $24.75-27 s > $ 


140-160 Ibs. 
160-180 Ibs... . 
180-200 Ibs.. 

i 


0-27.00 
29.25 
30.00 
30.00 


26. 75-2 


0-27.00 2 
5-30.00 26.50-28.50 * 
-30.00 28.00-29.00 
50-30.00 28.50-29. 
-30.00 















-30.00 
29.50 


300-330 Ibs 
330-360 Ibs... 
Medium 
160-220 Ibs.. 





°26.00-29.25 27.00-29.00 25.50-28.25 23.50-29.00 27.00-28.09 
SOWS: 

Good and Choice 
270-500 Ibs.. 
300-330 Ibs.. 
330-360 Ibs... 
360-400 Ibs.. 

Good: 

400-450 Ibs... 
450-550 Ibs 

Medium: 

250-550 Ibs... 


25.00-2. 





21.00-23.00 
19.50-22.50 


20.75-22.00 
19.50-20.75 


21.00-22.00 20.75-21.% 
20.50-21.25 20.00-20.75 





18.00-22.75 18.00-24.50 


20.50-22.75 


20.00-24.00 1900-19-56 
PIGS (Slaughter) : 
Medium and Good 
90-120 Ibs... 21.00-25.50 20.00-25.00 
SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice 









700- 900 Ibs..... 37.50-39.00 38.00-39.25 36.00-39.2: “BS. 39.00 
900-1100 Ibs..... ¢ : 38.25-40.25 $ -39.: -39.50 
1100-1300 Ibs..... 37 38.00-40.50 37 .50-39.5 -40.00 





1300-1500 Ibs... 37.00-39.7 
STEERS, Good 
700- 900 Ibs... 
900-1100 Ibs... 
1100-1300 Ibs... 
1300-1500 Ibs... 


38.00-40.50 0-40.00 


. 33.50-37.50 
. 84.00-37.75 
34.00-37.75 
34.00-37.50 


34.00-38.00 
34.00-38.00 
34.00-38.00 
34.00-38.00 


32.00-36.00 
“37.00 
-37.00 
-36.25 


25 33 
50 33. 
37.50 33. 
37.25 33. 





STEERS, Medium 
700-1100 Ibs.. 
1100-1300 Ibs 

STEERS, Common: 
700-1100 Ibs..... 23.00-28.00 

HEIFERS, Choice 
600- 800 Ibs.. 
800-1000 Ibs. 

HEIFERS, 
600- 800 Ibs. 
800-1000 Ibs 

HEIFERS, Medium 
5OO0- 900 Ibs 

HEIFERS, Common 
500- 900 Ibs... 


COWS (All Weights) 


27.00-33 50 
28.00-34.00 


26.00-33.00 27.00-33.00 
2.00 = 28.50-33.00 27.00-33.00 





z 


20.00-25.50 16.50-24.00 2 75 23.00-27.00 


te 


37.50-38.50 
37.50-38.50 


37.00-38.50 36.00-39.00 
37.00-39.25 36.00-39.00 


36.75-39.00  36.00-38.00 
37.00-39.00 = 36.00-38.00 


Good 


33.50-37.50 


obe 37.00 32 
33.50-37 50 


4 0-36.00 
25-37.00 


32.50-36.00 









33.50-37.00 31.50-35.50 3 
33.50-37.00 32.00-35.50 3 


26.00-33.50 25.00-33.50 21.50-32.00 25.50-32.25 26.00-32.50 


21.00-26.00  18.00-25.00 16.00-21.50 22.00-25.50 22.00-26.00 


Good . 25.00-27.00 25.00-28.00 24.00-27.00 23.00-25.00 
Medium ..... 21.50-25.00 22.50-: 21.00-24.00 20.50-23.06 
Cut. & com 18.00-21.50 17.50-2 18.50-21.00  17.50-20.50 
Canners 16.00-18.00 16.00 17.50-18.50 16.00-17.50 





BULLS (Yrls. Excl.), All Weights: 





Beef, good 24.50-25.00 26.00 24.00-25.00 24.75-25.50 24 
Sausage, good . 24.00-24.50 25.00-5 22.5 24.50 oO 24 
Sausage, medium. 22.00-24.00 23.00 20.50-22.50 22.75-24.75 22 





Sausage, cut. & 
com 


VEALERS (All Weights) 


18.00-22.00 21.00-23.50 21.00-23.00 19.00-22.50 


Good & choice 29 00-32.00 29.00-32.00 25.00-30.00 27.00-31.00 27.00-33.00 
Com. & med. 18.00-29.00 22.00-29.00 16.00-25.00 18.00-27.00  17.00-27.00 
Cull, 75 Ibs. up.. 12.00-18.00  18.00-22.00  11.00-16.00  15.00-18.00  14.00-17.00 


CALVES (500 Ibs. down) 


Good & choice 26.00-53.00 25.00-27.50 25.50-33.00 21.00-27 04 
Com. & med 18.00-26.00 = 20.00-25.00 16.00-25.00 17.00-21.00 
| ; 11.00-18.00 = 18.00-20.00  11.00-16.00 15.00-17.00 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS (Spring) 





Good & choice*.. 31.00-33.50 31.00-233.50 32.00-32.50 32.50-33.50 
Med. & good* 26 00-20.50  27.50-30.50 .00-31.75 28.00-32 
Common 21.00-25.50 23.00-27.00 2.50-25.75 22.75-27.7 
YRLG. WETHERS:* 


Good & choice* 
Med. & good* 
EWES:* 
Good & 
Com. & 


7.50-29.00 24.50-25.50 
3.00-27.00 21.50-24.25 


10.25-11.25 11.50 12.50 
7.75-10.25 8.75-11.25 


choice* 
med... 7.50- 


8.00-10.00  11.50-12.50  10.75-11.25 
8.50 9.50-11.25 8.50-10.50 

1Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined rep- 
resent lots averaging within the-top half of the Good and the top half of the Medium 
grades, respectively. 

“Quotations on shorn basis 
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Chieagot 
Kansas City 
Omaha*t 
Bast St. Lou 
st. Josepht. 
Sioux Cityt 
Wichita *t 
New York & 
Jersey Cit: 
Okla. City*t 
Cincinnati§ 
Denvert . 
St. Pault 
Milwaukeet 


Total 


Chicagot 
Kansas Oity 
Omahat 
East St. Lou 
St. Josepht 
Sioux Cityt 
Wichitat . 
New York & 
Jersey Cit 
Okla. Cityt 
Cineinnati§ 
Denvert . 
St. Paulf. 
Milwaukeet 


Total 


Chicagot . 
Kansas City 
Omahat . 
East St. Lor 
St. Josepht. 
Sioux CityT. 
Wichitat . 
New York & 
Jersey Cit 
Okla. Cityt. 
Cineinnati§ 
Denvert 
St. Pault 
Milwaukeet 
Total 
*Cattle a 
*Federall: 
cluding dire 
tStockyar 
ter 
§Stockyar 
slaughter, i 
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Prices 
on July 
CATTLE: 

Steers, m 

Heifers, « 

Cows, gor 

Cows, co) 

Cows, eu 

Bulls, be 

Bulls, sat 
CALVES: 

Vealers, 

Com. to | 

Culls 
HOGS 

Gd. & ch 


Sows 


SPRING L 
Gd. & ch 


NEW 


Receip 
stock at 
st. New 
week ens 


Salable 
Total (inel 
directs) 
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Salable . 
Total (in 
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*Includin 
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37.00 
37.50 
37.50 


33.00 
33.00 


27.00 











)-23.00 
)-27.00 
1-17.00 


)-27 
)-21.00 
1-17.00 





and the 
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SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
pROVISIONER showing the number 
of livestock slaughtered at 13 centers 
for the wee k ended July 10, 1948 


CATTLE 
Week Cor 
ended Prev. week 
July 10 week 1947 
Chieagot 12,014 15,096 20,664 








Kansas City? 11,466 13,723 17,314 
Omaha*t . 11,627 13,348 25,998 
Bast St. Louist 5, 6.002 14,467 
st. Josepht. 5, 6.422 8.949 
Sioux Cityt. 656 11,266 
Wichita *t 1, 2,583 





New York & 





Jersey City 4,170 5.6038 
Okla. City*t 4,692 4.871 
Cincinnati§ 3.460 3,900 
Denvert .. 5,99 1,160 
St. Paulf.. 10,873 10,170 5.655 
Milwaukee . 1,679 2,139 2,543 
Total . 85,482 0.827 148.121 
Chicagoy .. 
Kansas Oityt 
Omahat . 


. oe 
East St. Louist 
St. Josepht. . 
Sioux CityT.. 
Wichita . 
New York & 
Jersey City? 
Okla. Cityt.. 





4.984 











Cincinnati§ 
Denvert .... 
St. Paulf..... 
Milwaukeet . 

Total ......197,991 199.948 243,517 

SHEEP 

Chicagoy ..... 6,447 3.929 
Kansas Cityt.. 10,540 12,696 
Omahat ..... 6,277 8,985 
East St. Louist 9.638 
St. JosephT.. . 8.666 
Sioux Cityt.. . 3,003 
Wichitat ... 1.441 
New York & 

Jersey City? 3 33.564 40.689 
Okla. Cityt. 3.443 5,431 
Cincinnati§ . S86 1,977 
Denverg ..... 1,831 4,092 
St. Paulf.... 2,266 2.914 
Milwaukeet .. . 384 223 

86.000 90.732 113,196 

‘Cattle and calves 

*Federally inspected slaughter, in- 


cluding directs 


tStockyards sales for local slaugh- 
er 


Stockyards receipts 


1 for 
slaughter, including directs 


local 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 
on July 15: 
CATTLE: 


Steers, med. & gd $32.50@34.00 








Heifers, com. to gd 21.004 27.00 
Cows, good ‘ 23.50@ * A) 
Cows, com. to med 21.50@ 23.5) 
Cows, cut. & can.... 16.00@ 19 
Bulls, beef ohiox 26.50@ 27.5 
Bulls, sausa ge 21.504 26.50 
CALVES: 
Vealers, gd. & choice. .$28.00@31.00 
Com. to med 19.004 27.00 
Culls ... 15.00@ 18.50 
HOGS: 
Gd. & ch. $30.25 30.50 
Sows 


eee 23.00€@ 23.50 
SPRING LAMBS 


Gd. & ch $30.00 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended July 10, 1948: 


Cattle Calves Hogs* Sheep 


Salable } 110 1.926 . zr 
Total (incl, 1,986 600 736 
directs) ...1,694 6,349 12,278 18,833 


Previous week - 
Salable ... 
Total (inel. 

directs) .4.655 6,419 16,726 21,083 
"Including hogs at 31st street 


174 1,303 GOS 320 





CORN BELT DIRECT 
TRADING 


(Reported by the 
Marketing 


Production & 
Administration.) 

Des Moines, Ia., July 15.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in lowa and Minnesota 
for Thursday were: 


Hogs, good to choice: 
) a 


160-180 It . 824.004 28.25 








180-240 Ib 27.50@ 2! 

240-200 Ib. 25.00@2 

300-360 Ib . 24.00@26.75 
Sows 

270-360 Ib. .. $22.75@ 24.27 

400-550 Ib. .......- 18.00@21.50 


Receipts of hogs at Corn 
Belt markets for the week 
ended July 15 were reported 
to be: 








This Same day 
week last wk. 
estimated actual 
July 9 . 26,000 28,000 
July 10 q 27,000 
July 12. 35,000 Holiday 
See 28,000 34,000 
July 14 30,000 48,500 
July 15. 32,000 33,000 


LIVESTOCK RECEIPTS 


Receipts at major livestock 









markets during the week 
ended July 10: 

AT 20 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
July 10.....149,000 325,000 100,000 
July Beceve 177,000 358,000 155,000 
WE auagase 259,000 370,000 205,000 
ae 5,000 543,000 184,000 
1945 .......254,000 273.000 248,000 
AT 11 MARKETS, 

WEEK ENDED Hogs 
July 10... 2 

July 3. 

1947 ... aeenen 

WOES 2 nc ccccrcccccccvccesceses 473,000 
1945 .. . 220,000 
AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs Sheep 
July 10 99,000 237.000 53.000 
July 3.. 112,000 243.000 78.000 
1947 .186,000 272,000 122.000 
1946 240,000 = 109,000 86,000 
1945 185,000 191,000 128.000 


CANADIAN KILL 


Inspected slaughter in 
week ended July 3: 
CATTLE 
Week Ended Same Week 


Canada for 


July 3 Last Year 
Western Canada.. 7,608 9,790 
Eastern Canada.. 6,041 8,384 
eer . .13,649 18,174 


HOGS 


Western Canada. . 25,106 23,623 


Eastern Canada. .39,064 40,844 

WOE. co udesred 64,170 64,467 
SHEEP 

Western Canada., 2,215 3,819 

Eastern Canada... 4,170 3,013 

Total . 6,385 6,832 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on July 15: 
CATTLE 

Steers, med. ... wae 32.25 


Heifers, com. & med.. 
Cows, med. to gd..... 
Cows, cut. & com..... 
Cows, canners 
HOGS: 
Gd 






-00@ 29.00 
0G 26.00 
18.50@22.00 
16.00@ 18.00 


& ch . .831.00@31.50 
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in name... 


high grade in fact! 





THEE. KAHN’SSONSCO. 
CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND-—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H. G. Metzger, 10820 Park Heights Avenue 
DETROIT— J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W 13th St 
PHILADELPHIA 23—Earl McAdams, 701 Callowhili St. 
PITTSBURGH—Thos. F. Keenan, 1511 Daleland Avenue 
R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 


































We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
HAMS « BACON « LARD 
AND PROVISIONS 


the DUCHE 


| : 
| packing co. 
| 400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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DIANA 
DICING 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty St. New York 6, N. Y. 


Superior Packing Co. 
Quality 


Price 





Chicago 





MACHINE 


Cuts 


FATS — PORK — RAW 
and BOILED BEEF — 
LAMB — VEAL — 
CHICKEN and ALL 
KINDS OF FRUITS, 
VEGETABLES, Etc. 


In Uniform Cubes from 742” to 1%”. 
Also’ cuts plates 12” sq. from 46” 
up, and strips up to 5” in length. Ca- 
pacity up to 1800 Ibs. per hour. 
Many prominent Packers and Canners 
are satisfied users of the Diana Dicing 
Machine. Occupies only 2'/2'x3’ space. 


Service 














DRESSED BEEF 


BONELESS BEEF and VEAL 
Barrel Lots 


Carlots 





St. Paul 





BEEF - PORK- LAMB 
VEAL: OF FAL 


all Inquiries Welcome 


RENIN 


Ww CRAQMAL CERN, WA 


\ PDEA 

















PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, July 10, 1948, as reported to 
THE NATIONAL PROVISIONER; 


CHICAGO 
Armour, 4,345 hogs; Swift, 607 
hogs; Wilson, 2,102 hogs; Agar, 4,719 
hogs; Shippers, 9,649 hogs; Others, 
18,422 hogs. 
Total: 12,014 cattle; 1,597 calves; 
39,844 hogs; 6,477 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour ... 2,924 551 1,369 2,279 
Cudahy ... 1,542 339 390 1,143 
Swift ..... 1,970 1,116 4,833 
Wilson ... 457 808 1,217 
Central ... 252 

OBE. 200 eee ‘ = oe 
Others .... 2,608 23 42,392 1,068 


Totals .. 9,753 1,713 6,075 10,540 


OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 3,890 8,357 477 
Cudahy ..... 2,600 4,598 1,145 
Bete .cccces 3,176 4,278 895 
i ee 1,195 3,444 wae 
BR ccseses 13 ~~ er 
Greater Omaha 66 ae 
Hoffman .... 28 as 
Rothschild .. 202 aa 
ee 143 ~~ 
Kingan ..... 732 se 
Merchants .. 19 6s - 
Others ...... ‘es 11,649 —s 
Totals ....12,064 32,326 2,517 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 





Armour ... 2,674 1,031 5,111 5,141 
ar 1,924 2,417 2.656 3,124 
Hunter ... 712 . 3,782 138 
Fee one sas 974 we 
Laclede .. ba . 2a ee 
Sieloff .... nnd . 1,073 ab 
Shippers .. 2.530 1,085 14.188 20 


12 
Others .... 3,017 493 7,975 471 
.10,857 5,026 35,814 8,994 


8ST. JOSEPH 
Cattle Calves Hogs Sheen 
Swift ..... 1,899 430 5,106 4,735 
Armour ... 2,047 328 5,206 2,290 
Others .... 1,429 265 2,661 826 


Totals . 


Totals .. 5,375 1,023 12,973 7,851 
Does not include 211 cattle, 5,074 
hogs and 1,065 sheep bought direct. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy ... 2,108 51 11,267 137 
Armour ... 2 54 15.980 1,426 
DES saves 45 3,444 573 


Others .... ogs eee aie 
Shippers .. 36 8,911 928 





Totals .. 186 39,602 3,564 
WICHITA 
Cattle Calves Hogs Sheen 
Cudahy ... 479 318 949 772 
Guggen- 

heim .. 232 
Dunn- 

Ostertag. 33 iat 24 
ee i — 314 
Sunflower. . 17 e2e 61 
Excel .... 393 
Pioneer ... 24 wae vr oe 
Others .... 266 nae 888 499 


Totals .. 1,502 318 2,236 1,271 


OKLAHOMA CITY 

Cattle Calves Hogs Sheen 
Armour ... 1,549 364 822 605 
Wilson ... 1,526 554 826 261 
Others .... 195 2 538 aes 
Totals .. 3,270 920 2,186 866 
Does not include 502 calves, 2,798 

hogs and 2,414 sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheen 
6 «eee abe see 283 


Gall’s 
Kahn's osx eas dee 
Lohrey ... iat nae 856 


Meyer .... oss ees 

Schlachter. 96 103 

National. . 252 eas was ess 

Others .... 1,979 1,035 6,003 493 
Totals .. 2,327 1,138 6,959 776 
Does not include 1,120 cattle. 1,652 

hogs and 141 sheep bought direct. 

Market shipments for the week were 

117 cattle, 148 calves, 1,374 hogs and 

2,487 sheep. 








DENVER 

Cattle Calves 

Armour ... 1,041 57 
Swift ..... 1,108 104 
Cudahy ... 560 92 
Others .... 2,462 253 
Totals .. 5,171 506 
ST. PAUL 


Cattle Calves Hog 


Armour ... 3,706 1,621 11.911 914 
Bartusch.. 395 

Cudahy ... 1,098 880 413 
Rifkin .... 682 es 

Superior .. 1,440 : 

Swift ..... 3,552 2,412 15,849 729 
Others .... 1,784 1,269 7,733 451 


Totals ..12,657 6,182 35,493 2507 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour ... 1,873 1,513 911 7.999 
Swift ..... 1,686 1,310 1,066 6,299 
Blue 

Bonnet. . y 34 
Se 





) 16 199 
Rosenthal. . i ; 
Totals .. 4,340 2,873 2,176 14,298 


TOTAL PACKER PURCHASES 





Week Same 

ended Prev week, 

July 10 week 1947 
i eee 94,195 113,408 147,489 
Hogs 22 95 247,714 245,235 
Sheep 97,214 91,111 





CHICAGO LIVESTOCK 


_ Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
July §8.... 3,671 463 15,107 1,407 
July 9.... 1,706 318 10,427 6s 
July 10.... 644 13 3,616 347 


July 12....14,876 1,068 12,687 2.143 
July 13.... 7 776 16,342 2,943 
July 14.... 1,195 12,017 3.088 











July 15.... 500 11,500 2.500 
*Wk. 

so far. ..37,866 3,539 52,546 10.594 
Wk. ago...18,031 2,035 6.706 
1947 ......41,574 5,175 ‘ 7,562 
1946 ......65,297 4,135 71,869 15,705 





*Including 989 cattle, 764 calves, 
11,259 hogs and 3,922 sheep direct t 
packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 

July 8... 1,736 1,895 155 
July 9.... 951 45 3,128 7 
July 10.... 149 413 
July 12.... 4,098 121 : 
July 13.... 2,715 210 
July 14.... 4,077 63 777 3 
July 15.... 2,000 100) «2.500 100 
Wk. 

so far... 494 8,471 4 





Wk. ago... 73 6,036 293 
1947 . 1k 388 5,106 1,044 
1946 1,238 14,804 1,988 


JULY RECEIPTS 





1948 1947 
Cattle 60,827 76,669 
CED sccacnes 6,686 11,189 
| Fare .. -123,003 117,371 
SO céuwas 21,201 17,987 

JULY SHIPMENTS 

1948 1947 
Ce. ivctes - 22,123 32,442 
eae ie 22.599 14,970 
Sheep ..... 542 2.335 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chi- 
cago packers and shippers, week ended 
Thursday, July 15, 1948: 


Week ended Prev. 





July 15 week 
Packers’ purch.....36,966 27,708 
Shippers’ purch....11,012 8,5&4 











PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ending July 8 
Cattle Calves Hogs Sheep 


Los Angeles. .5,300 1,225 1,300 200 
No. Portland.1,460 380 915 Ls 
San Francisco. 800 245 1,057 11,3 
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Week end 
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Week pre 
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VEAL AND 
Week end 
Week pre 
Same wee 

LAMB AND 
Week end 
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in all cle 
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Total we 
Total san 
*Revised: 

read as foll 

cordingly. 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. S. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED: 











. a1 . Week ending July 10, 1948 18,010 
sTEER AND HEIFER: ‘ Gareasses Week prev ious awwhl he eee y Z 
Week ending July 10, 1948 11,063 Same week year ago... 
Week previous ........... 6,442 
Same week year ago....... 11,053 PORK CURED AND SMOKED 
cow: Week ending July 10, 1948 
- 7 : Week previous 
_ eae ”, 2m Same week year ago... 1,3 
Wee WPOVEOES ccccccscces 
Same week year ago... LARD AND PORK FATS:?+ 
BULL Week ending July 10, 1948. 
, : Week previous ° 
Week ending July 10, 1948 688 - ‘ 
wack DONG, Sr sevcccées 704 Same week year ago 
Same week year ago....... 419 
LOCAL SLAUGHTER 
VEAL: a 
Week ending July 10, 1948 16,005 STEERS 
Week previous ...... “al 9,426 Week ending July 10, 1948 
Same week year ago....... 17,443 Week previous 
MB Same week year ago 
LAMB: nwa 
Week ending July 10, 1948 41,171 COWS 
Week previous ........... 33,246 Week ending July 10, 1948 
Same week year ago....... 47,084 Week previous ite 
Same week year ago 
MUTTON: ae ; 
Week ending July 10, 1948 3.361 BULLS: 
Week previous ........... 4,866 Week ending July 10, 1948 496, 
Same week year ago....... 1,717 Week previous nee ee 816 
Same week year ago. 779 
HOG AND PIG: 
Week ending July 10, 1948. 5,011 CALVES: 
Week previous ....... SEE 3,363 Week ending July 10, 1948 10,230 
Same week year ago....... 3,896 Week previous , 10,287 
Same week year ago : 10,784 
PORK CUTS: A 
Week ending July 10, 1948.1,905,190 HOGS: 
Week previous ........... 1,137,508 Week ending July 10, 1948 21,048 
Same week year ago...... 1,296,046 Week previous ........... 28.297 
BEEF CUTS Same week year ago...... - 27,425 
Week ending July 10, 1948 SHEEP 
DE PED cccsncsceees = - 
a oe on pte tala a Week ending July 10, 1948 
‘ Week previous 6 5h ante 
VEAL AND CALF: Same week year ago. 
Week ending July 10, 1948 4,427 Country dressed product at New 
Week previous ..... eee 526 York totaled 2,904 veal, 5 hogs and 
Same week year ago....... 4,705 4 lambs in addition to that shown 
AND MUTTON above. Previous week: 3,987 veal, 5 
ene eS July 10. 1948. 825 hogs and 25 lambs. Same week 1947: 
Week previous .. PIES 707 2,687 veal, 15 hogs and 11 lambs. 
Same week year ago....... 1,124 tIncomplete. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended July 10, as reported by the USDA, showed a decrease 
in all classes of slaughter as compared with a week earlier. 


Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City.... 4,170 10,230 21,048 30,317 
Baltimore, Philadelphia ............ 3,700 1,680 15,629 1,092 


NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 8,739 


34,066 





EE EE 14,101 49,210 

Se wemewie. Growup*.....cccccccece 15,424 63,013 

SE OE 2k cccseveecceenacdes 9,704 

Sioux City paliense0<vtabien tek 5,739 

Omaha . SOrtbeobbs0e 0056600648 10,782 

Kansas City iat hewitt 8,208 

I MF... .0s<cseevesene 11,581 
sOUTHEAST* . cebebhesVcsccases 4,653 sue 
SOUTH CENTRAL WEST®........... 15,414 28,972 
ROCKY MOUNTAIN® ............000. 5,557 7,304 
Chun WS $b 5-46nkhie ain eans den 12,686 3,687 18,228 24,390 

ie dads isa tencewdie 130,458 68,839 471,899 180,195 

EE OE nis nas ccaness oaees 153,758 89,482 540,108  213,899° 

Total same period 1947........ . .219,743 92,802 631,416 241,849 


*Revised: For week ended 
read as follows: Calves, 342: 
cordingly. 


‘Includes St. Paul, So. St. 


July 3, 1948—Rocky Mountain Group* changed to 
Sheep and Lambs, 6,851; Grand Totals revised ac- 


Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
hu; and Albany, Atlanta, Columbus, Moultrie, Thomasville. Tifton, Ga. 
Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
el during May, 1948—cattle, 68.7; calves, 62.2; hogs, 68.1; sheep and lambs, 


————— 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
arketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
see, Florida, are compared with the previous week and 


with the corresponding week last year. 

¥ Cattle Calves Hogs 
SE SO ee ee 1,414 803 3,536 

6 eek previous ‘ 1,260 3,805 
t. week last year 761 4,104 
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ISH FLIES! 


WITH 
THE . 


FLY CHASER FAN 


Blows downward and provides a screen of air before doors, chutes, 
shipping platform entrances and other openings, which flies don’t 
pass through. 

People can come and go 
as they will but the flies 
stay outside. This fan solves 
the fly menace problem, 
once and for all. 


Avoids the danger of dead 
flies falling in processed 
products and avoids the la- 
| bor and muss of cleaning up 
| dead flies. Eliminates the 


\ ~*~ a danger of contamination of 


we I 





food products by toxic 
sprays. 
Established 1900 Write for bulle- 
tin 230 giving 
War ap Xx. ‘ 
RAs=z COMPANY prices and com- 
plete information. 
2689 W. Congress St., Chicago 12, Ill. 
* REG. U. S. PAT. OFF. ie 








STAINLESS 
STEEL 


Adelmann Ham Boilers 
in this 


superior metal. Life-time 


now available 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigon Ave., 4 











NATURAL SAUSAGE CASINGS 


Berth. Levi & Co., Ine. 


OUR 67TH YEAR 





**THE CASING HOUSE” 











NEW YORK © CHICAGO © LONDON © BUENOS AIRES © AUSTRALIA © WELLINGTON 
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HAMS + BACON 


ELIN® 
‘SF 


ae 





ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. | 
PHILADELPHIA 40, PENNA, 








WASHINGTON, D.C. 
458 - 11 ST., h, - 
NEW YORK 

| | 408 Ww. rath st. 





THE WM. SCHLUDERBERG—T. J. 


aon 


MEATS OF UNMATCHED QUALITY 





3800-4000 E. BALTIMORE ST. 


KURDLE C0. 


PRODUCERS OF 


MAIN OFFICE AND PLANT 
BALTIMORE, MD. 
RICHMOND, VA. 
22 NORTH 17TH ST. 


SOS Boss. VA, 
7 E. CAMPBELL AVE 











tri 


SINCE 1876 





THE H. H. MEYER PACKING CO. 


® CINCINNATI, O. 





Ham ° BACON ° LarD 





SAUSAGE 








| THE FOWLER CASING CO. LTD. 
| ff For 30 Years the Largest Independent Distributors of 
| QUALITY AMERICAN HOG CASINGS 
in Great Britain 


8 MIDDLE ST., WEST SUNTHFTEL, LONDON E. C. 1, ENGLAND 


: Effseaco, London 











CLASSIFIED ADVERTISING e For Additional Ads See Page 61 Opposite 





POSITION WANTED 


HELP WANTED 


BUSINESS OPPORTUNITIES 





Experienced Sausage Foreman 


Can assume full charge of sausage operations, and 
assure excellent results on staple items or special- 


ties. Well rounded experience of 20 years. Sober, 
industrious worker. Can furnish excellent refer- 
ences. Prefer plant in middle west. W-138, THE 


NATIONAL PROVISIONER, 
Chicago 5, IL. 

OFFICE MANAGER available. Over 15 years’ ex- 
perience in various offices of one of the largest in- 
dependent packers. Experienced in all types of 
office work, general ledger, payroll, accounts pay- 
able, accounts receivable, etc. Wishes to change 
employment. Age 35 years. W-137, THE NA 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
cago 5, . 

SAUSAGE MAKER wants position making either 
fresh or smoked sausage in midwest states, prefer- 
ably Ohio, Indiana or [linois. Have had 18 years’ 
experience in sausage making, 16 years with a 
large national concern, and am familiar with small 
plant activities. 36 years of age. W-139, THE NA- 


407 S. Dearborn St., 











TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
eago 5, Ill. 
MEAT PLANT EXECUTIVE available. Over 25 


years’ experience in all phases of the business: live- 
stock buying. plant operation, sales, management. 
Experience in both small and large plants. Would 
be interested in reasonable salary plus share of 
profits resulting from my efforts. W-103, THE NA- 





TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ill. 
SALESMAN available on the west coast. Experi- 


enced and acquainted with the trade in the meat 
business and allied lines. Character and bank refer- 
ences above average. W-129, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





MASTER MECHANIC with 19 years’ experience 
with one of the Big 4 packers desires position in 
Chicago or vicinity. W-140, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, I. 


HELP WANTED 








PLANT SUPERINTENDENT wanted by indepen- 
dent meat packer in south. Must be sober, practical 
and efficient in all operations of a packinghouse, 
slaughtering and processing 3,500 hogs, 2,500 cattle 
per month. Must furnish references and prove 
ability, not over 45 years of age. Must know how to 
handle organized labor. If you do not possess these 
qualifications do not answer this advertisement. 


Good working and living conditions in southern 
town of 400,000. A real opportunity with a fast 
growing corporation. W-130, THE NATIONAL 


PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. 





DO YOU consider yourself above average in the 
food merchandising and sales promotion field? Are 
you looking for an opportunity to prove it? State 
age, qualifications, experience and pertinent facts. 
W-132, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 
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Practical, Experienced Curing Man 
Familiar with short curing methods and proper 
handling of meats. Medium sized packing house, 
good opportunity for right man. W-142, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 





KILL FLOOR BUTCHER wanted. Excellent salary 
to right man. Must know all kill floor operations. 
Beef only. Upstate New York, large city. State ex- 
perience and qualifications in first reply. Permanent 
position. Room for advancement. All replies confi- 
dential. W-141, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N. Y. 





AUDITOR wanted by long established Ohio packer. 
Want experienced senior accountant thoroughly 
familiar with all phases of tax work and modern 
packinghouse accounting. Please furnish references, 
state age, experience, and salary desired. Reply to 
Box W-143, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 


Beef Kill Foreman 


Practical man, must be experienced in all opera- 
tions and able to handle men. State age, past ex- 
perience and salary required. W-144, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 





eago 5, Ill. 





SAUSAGE ROOM working foreman wanted for 
Philadelphia plant. Quality products, excellent op- 
pertunity for advancement with growing company. 
State age, experience and salary expected. Confi- 
dential. W-134, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





BEEF COOLER FOREMAN wanted for medium size 
mid-western packing plant. Must be experienced in 
sales, grading, cutting and boning. Must be able to 
handle labor and costs. W-133, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, II. 





CASING SALESMAN: To travel eastern territory. 
State experience and give full particulars. Com- 
munications will be held in strict confidence. W- 
145, THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill 





MAINTENANCE FOREMAN: Wanted for medium 
sized mid-western packing plant. Experience in 
meat packing required. Reply to W-123, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, 





SAUSAGE MAKER wanted. One who can take com- 
plete charge of manufacturing and handling help. 
W-58, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 


EXPERIENCED 
BEEF GRADER and SALESMAN 


We have an opportunity for a capable man who has 
had experience in selling dressed beef to butcher ac- 
counts and carlot buyers. This position is open and 
employment will start immediately. 
W-131, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





! 
1 

PARTNER wanted, who knows how to operate a 
city rendering plant and business. City of 500,000, 
Established plant with good equipment. W-146, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Il. 





SWISS firm for butchers’ requisites and machines 
| wants interesting novelties and butchers’ machines. 
Write to E. Koch, Metzgereiartikel. Dulliken 
(Switzerland). 





Bulk Spice Salesman 
Territories open for man _ with 
contacts among packing house 
trade. Liberal commissions. Box 
NP-139, 113 W. 42 St., N. Y. 18. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





Distributor’s Opportunity 
Nationally known manufacturer of In- 
dustrial Feed Mill and Elevator equip- 
ment has a few productive middle west- 
ern and eastern areas still available. 
Closed, protected territories for estab- 
lished distributors. Liberal discounts on 
nationally advertised products, mini- 
mum investment required. Address con- 
fidential inquiries to Myers-Sherman 
Co., 1217 12th St., Streator, Illinois. 





HOG + CATTLE + SHEEP 
| SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ML 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number. 


Undlploved set solid. Minimum 20 words $4.00; additional 
: “Position wanted,’ 


or box numbers as 8 words. Headlines 75c extra. Listing 





75c¢ per line. Displayed, $8.25 per inch. 


cart 2 S00, eddtlondl words 150 ouch. Cove! eddrest Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 








NOTICE! | 


MEAT MIXER—Buffalo #4—Less motor. .$400.00 
MEAT MIXER—Buffalo #1—Gear driven 
ee) ee 200.00 


SILENT CUTTER—Boss #5- 


15 HP motor... .....-.seceececcccccveccs 50.00 
GRINDER—Cleveland 3511—V-belt drive 
5 HP motor—Like new.................. 550.00 


ICE CRUSHER—Little Giant—'% HP motor 100.00 


ICE CRUSHER less motor 100.00 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold. 


Creasy- 





Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann #4 Mixer, 
0x capacity, requires 40 HP, jacketed trough; 
1-Bnterprise 2166 Meat Grinder, belt driven; 8- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; i2-Stainless jacketed a 
tles, , 80 gallons; 30-Aluminum jacketed 
Kettles, 20. 40, * 60, 80, 100 ep be = vt Nell 
4x9 Lard Roller; 1-Anco 3’x6’ Lard Roll, m. 1- 
Brecht —, ay Mixer. Send us yaar inquiries. 
WH AVE YOU FOR SALB 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, "ER. , a 





For Immediate Delivery from Stock 
800% Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 483A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks: 
Grinders; Retorts; Hammer Milis; Stainless Ket- 
tles. We buy & sell single items & ‘complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, IIL. 


Electric Hoist Sale 


New 5 HP electric hoists (for packers, 
rendering plants, etc.). Easily handle 2,000 lbs. at 
ft. per minute. (Other models and speeds in 
stock). All hoists have bronze worm gears, Timken 
bearings, reversing controls, magnetic overload pro- 
tection, ball bearing motors, etc. Sale price only 
$395, Send for literature. 
BERNSTEIN BROTHERS 
Since 1 





butchers, 


PUEBLO, COLORADO 
90 





TRUCK REFRIGERATING UNIT: Thermo King 
146 model CTA, brand new, completely automatic, 
£48 operated for use in large trailer truck, never 
tsed in service, in perfect operating condition. Bar- 





gain $850.00. Dohm & Nelke, Inc., 7700 E. Railroad 
Avenue, St. Louis 15, Missouri. 
STUFFER—Anco Air; 100# capacity with one 


stuffing cock and tubes, overhauled 
$350.00; also air compressor, Wayne, 
3 phase, fully automatic: like new, 
above $250.00. Dohm & Nelke, Inc., 
tad Avenue, St. Louis 15, Missouri. 


ANDERSON EXPELLERS 


All models. Rebuilt. guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania 
o7 


FOR SALE: No. 27 Buffalo silent cutter, 5 HP 
motor, V-type belt. Will sell with or without motor. 


In good condition. J. M. Nathe, 168 Olmstead St., 
Winona, Minn. 


bargain 
2 HP motor, 
for use with 
7700 E. Rail- 














EQUIPMENT WANTED 











re 
PaNTED: 750 silent cutter, Buffalo or Boss. 
ob THE NATIONAL PROVISIONER, 407 8. | 
rborn St., Chicago 5, Ill. | 
| = aaeaes st 
WANTED: One (1) Carrier or Atmos air condi- | 
Wit smoke house, with capacity of about 6 cages. | 
Den 5, THE NATIONAL PROVISIONER, 407 S. | 
rborn St., Chicago 5, Il. | 
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Meat Plant For Sale 

Complete packing house suitable for slaughtering 
eattle, hogs, small stock, sausage manufacturing 
and edible rendering in Pennsylvania. Located in 
stock yards, not too far from Philadelphia, now in 
operation. Good equipment. Can be purchased for 
value of real estate, equipment and trucks. Unusual 
opportunity. Also a small plant is available in New 
Jersey near Philadelphia now in operation, priced 
right. 

Chas. Abrams 
Walnut 2-2218 


68 N. 2nd Street 
Philadelphia 6, Pa. 


MEAT PACKING PLANT 
CHARLOTTE, N. C. 


Capacity for slaughtering 450 animals per week 
Barns, slaughtering pens, complete equipment for 
slaughtering, processing and selling. Retail store 
attached, building contains approximately 17,000 
sq. ft. Three acres land, more available if desired. 
$150,000—-easy terms. Write or call Fannie Lou 
Bingham, 502 Liberty Life Building, Charlotte, 
N. C. Telephone 4-5336. 








Government inspected modern slaughtering and 
processing plant available in Los Angeles area. 
Completely equipped in all departments including 
sausage, lard, curing, freezers, own laundry. Ca- 
pacity 1,000 cattle and 1,000 hogs weekly, plus 
100.000 Ibs. sausage. Long established business with 
regular custom, peddler and chain store trade. 
Property clear. Attractive terms can be arranged. 
Write FS-99, THE NATIONAL PROVISIONER, 
407 S. Dearborn St.. Chicago 5, Ill. 


Old established business in year old plant. 
Phoenix, Arizona, and vicinity. 
with adjoining auxiliaries. Killing capacity 200 
cattle, 100 hogs per week. Plenty of pens. Feed 
grinding equipment for 800 cattle per day. 250 tons 
hay. Two 1947 delivery trucks, stock scale, etc. On 
36 acres land. Reason for selling—settling of estate. 
Contact Ethington Packing Co., Rt. 1, Box 299, 
Mesa. Arizona. 





Serves 
Main building 30x70 





FOR SALE: Long established retail store with new 
kill floor, coolers and sausage room. Two story 
smoke houses. Completely equipped with modern 
hoists, new gas fired boiler, etc. State inspection. 
Business caters to wholesale as well as retail trade. 
Located in good suburb of Detroit. 15 minutes from 
downtown section. Will sell for $55,000.00. Can 
arrange terms. Bad health only reason for selling. 
FS-127, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


Modern slaughtering plant, good location eastern 
Penna. Additional 20 acres of land, railroad siding, 
stock yards close to cattle markets, low cost opera- 
tion, edible rendering, federal inspection, capacity 
300 cattle and calves. Ideal spot for going business, 
attractive terms, immediate possession. Lots of pos- 
sibilities for right party. Write FS-100, THE NA- 
men 407 S. Dearborn St., Chi- 
cago 5, I a) » 





Rendering Plant—South East" 
Built new, November 1947—latest equipment 4x12 
cooker, 150 ton Dupps press, 125 HP Brownell 
boiler. Doing good dead stock business, also estab- 
lished bone and offal routes. At present averaging 
1% cooks per day, operating three trucks. Located 
on 7 acres of ground with plenty of water. Good 
labor conditions. Price, $60,000.00. FS-147, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


RETAIL STORE, slaughter house and sausage 
kitchen fully and modernly equipped. City and state 
inspection. Doing a fine business suitable for part- 
ners or a family group to take over and continue. 
A business with a good future for the right party. 
Apply to Ray Webb, 2321 Emerald St., Philadelphia 
25, Pa. Phone Regent 9-6843. 











FOR SALE: Government inspected slaughtering and 
proc essing plant in Los Angeles area. Completely 
equipped in all departments including dry render 
ing. Killing capacity 300 cattle, 700 hogs weekly. 
Good going business. Railroad siding. Priced to sell. 
FS-149, THE NATIONAL PROVISIONER, 407 8. 
De ~arborn St.. Chicago 5, Ill. 


RENDERING PLANT for sale. Old established 
business, 2 cookers, Anderson expeller and all other 
necessary equipment. Located in large mid-western 
city. Reason for selling, ill health. FS-148, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


LOCKER PLANT, central New 
opportunity for man and wife. 
Settling estate. $32.5 


VO0. 
Place, New York City. 


PLANT WANTED 


EASTERN PACKER is interested in securing a 
killing plant in middle west. Plant, smoking, curing 
and sausage capacity should be given. Packers with 
plants available on purchase or lease basis write to 
Box PW-150, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 








York. Exceptional 
Apartment included 
Blakeslee, 77 Washington 
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Barliant a ho list below some of their current 

t offerings, for sale, 
available. ar prompt shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 





Complete Sausage Kitchen Equipment 


Due to death of the owner, we 
to liquidate, at reduced prices, the entire Sausage 
Kitchen Equipment of Emil Schoene, of Racine, 
Wisconsin. All equipment in first class condition 
and in use until owner's death. **SPECIAL PRICES 
on applications. 

2#66-B Buffalo Silent Cutter; 
30022, with Air Compressor: 
Oppenheimer; Stainless Steel Sausage Stuffing 
Table; 22—400 Ib. direct driven Meat Mixer; 66-B 
Buffalo Grinder with motor; Fat Ouber with 144 
HP motor; Toledo Platform Scale, 2502 cap.; 
Steam jacketed Kettle, 50 gal. cap.: Computing 
Seale; Loaf Baker; 2 Meat Trucks, 4 Sausage Meat 
Trucks; 5 Sausage steel Racks. 


have been authorized 


Sausage Stuffer, Boss 
Sausage Stuffer, 200 


Plant for Sale or Lease 


See Ad, Page 4, this issue for full particulars 


Sausage & Smokehouse 
STUFFER: Buffalo, 400 Ib., recond 
& guar., with new stuffer cocks 
STUFFER: Buffalo, 250 Ib., recond 
& guar., with new stuffer cocks 72 
STUFFER Boss, 2002. complete 
with NEW auto. valve assembly, 
new piston, new valves, in exc. cond 
TI75—MIXER: Boss, 3002. with 3 HP mo- 
tor, in exe. cond. 
MIXER: 1002 Day. 
tor, newly galv. tub, 


& 850.00 


505.00 


«sees 435.00 
HP mo- 
exe vond, 
‘ Bids requested 
Buffalo 243-B, 
and starter. re- 
with extra new set of 
oeese . 1250.00 
CUTTER NEW, Buffalo 
#27-B, with stainless mold, 5 HI 
motor, has never been used, switch & 
switch box included... .... Bids requested 
LIGHTNING CUTTER: Oppenheim 
er 2162, with new motor, rebuilt & 
guar. 1000.00 
TABLE 
32” wide x 


with 1 
in 
SILENT CUTTER 
with 20 HP motor 
cond. & guar., 
knives 
SILENT 


go11 


Steel, & 


high 


Stainless 
33” 


TH76 long x 


160.00 
Refrigeration 
COMPRESSOR: 
(single 


T585-—-AMMONIA 
contained, 
tor 
AMMONIA BLOW ER 
with fan, small size 
FLAK ICE MACHINE 
Freon Flake Ice, Ser 


4x4 self 
eylinder) less mo 
cis & 145.00 
T7720 COIL: NEW, 

: 120.00 
York DER 10 
22124870 


Rendering and Lard 
T582—COOKER: 3x5 Boss Dry Rendering, 
used as blood dryer, rebuilt, less mo- 
tor .. ona $ 
COOKER: ‘ Allbright-Nell, 5x10 
CRACKLING PAN: 80°x7’6’' xs”, 
coils with screen, exe. cond., reduced 
OD sscies ° 250.00 
EXPELLER: Anderson 21, complete 
with tempering apparatus, drag Link 
eleyator, adj. feeder, magnetic sep 
arator, numerous spare parts. 


THG6 
T0000 


575.00 
T7388 2500.00 


6338 
T70G 


3350.00 


Killing Floor and Cutting 
7572—CASING STRIPPER Similar to 

Globe 3212-919, with 6 diam. roll, 

i OP arr Bids requested 
BEEF SPREADER: NEW, Globe...$ 40.00 
CARCASS WASHER PUMP: Curtis 
Mfg. Co., Ser. 22011653, 3 cylinder, 
high pressure ... Kee ad 
RIPE WASHER Boss, 
36x48", 3 HP motor, 
excel, cond 


T7581 
T7407 


230.00 
6414 





eylinder 
with starter, 
ove 650,00 


Miscellaneous 

DIESEL GENERATOR SETS (2) 
G.M.C. Diesel, Ser. 71, model 6016E, 

Model 671147541, direct connected to 

GE GOKW A.C. generator, Model 
2212G873, type ATI, 3/60/122/220- 

1,200, steel oil tank, pipe legs, all 
regular equipment. Purchased from 
government in 1945 and have been 

used approx. 200 brs. each. Bids requested 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


—@ oom SALES AGENTS pe 


7070 N. CLARK ST. * CHICAGO 26 ,1LL, * SHELORAKE 3313 


THRO 


SPECIALISTS 


In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 
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Allbright-Nell Co., The............-++--- ...Third Cover 
Arkell Safety Bag congener. ay ; ee 
Armour and Company.. (is eGud eeanedee ; : ae 10 


Barliant and Company 
Bemis Bro. Bag Company............. 
Buildice Company, Inc 


Capitol Livestock Co..... : 
Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co. 6s 
Clark Equipment Company..... 

Continental Can Company 

Crown Can Company 

Cudahy Packing Company, The. 


Daniels Manufacturing Co. 

Diamond Crystal Salt Division General Foods Corporation... 
Dippel, C. E., & Company, Inc... / , 

du Pont, E. I., de Nemours & Co. (Inc.) va : 
Dupps, John j., Co. oe Serer 3 i 


Fairbanks, Morse & Co. iG pied beens - 
Fearn Laboratories, Inc.. eakipalla’ Youle «5-35 
Felin, John J. & Co., Inc. 

First Spice Mixing Co....... 

Fowler Casing Co., Ltd., The. 

French Oil Mill Machinery Co. 














General American ~~ wee ep: 
Girdler Corporation, 
Globe Company, The. shah dnetthignaludal a9 ands eeue-d ak. 
Great Lakes Stamp & Mig. OO Es 
Griffith Laboratories, Inc., The........... 
sa) Grueskin, E. N., Co 
a aitoey Ham Boiler Corporation. 
Holly Molding Devices, 
Hygrade Food Products Corp................ 























Jamison Cold Storage Door Co.... 


Rebe’a, B., Gens Ca., The... 20000600. 
. : P a a / Kellogg. Spencer and Sons, Inc... 
shape, height, location, kind of building, single Kennett-Murray & 


Leisefheimer, George, Co....... 


room or a group of rooms is carefully planned in Leland Detroit Mfg Co............. 
Levi, Berth, & Co., Ime... ....0ee. 


Every factor regarding installation such as space, 





design and construction to assure elimination of Marley Co., Inc., The Cr 

Mayer, H. o & Sons Co., Inc.. 
‘ 7 bs McMurray, L. Bing BIB. os bt aniiiel silos 

voids or air spaces, and proper and ample air Meyer, H.'H., Packing Co., The..... 
ie. Paint & & Varnish Co. 

- . a ilprint, Inc 

circulation within the cold rooms. Whether your Mitts & Merrill. 
Myers-Sherman Company 


cold room _ requirements Omaha Packing Company...............-.-00000- 


Philadelphia Boneless Beef Co., Inc....... 
are for above or below Preservaline Manufacturing Co., 
Pure Carbonic, Incorporated 


freezing temperatures, Rath Packing Co.... 

sen ag Truck Body, “Inc. 

, ‘ . Republic Steel Corporation 

UNITED S insulation and Reynolds Electric ——- nai a 
Ritter, P. J., Co... peue 


installation service assure Schluderberg, Wm.-T. J. Kurdle Co....... 

Schwenger-Klein, Inc. . REI PES 

? Smith's, John E., Sons Company. ‘Second Cover 
maximum efficiency. Southeastern Live Stock Order Buyers........ ae occ en eee 
Sparks, Harry L. & Company.. 

Specialty ——y Sales Co...... 

Standard Casing Co., 


Stange, Wm. J., Soten pany... biked gb wh enctbeen 
Stedman’s Foundry & Machine Works. 

Sucher Packing Company, The. neds é¥deenedsnn 
Superior Packing Company. 

Sylvania Division American Viscose ‘Corporation j 


Toledo Scale Company. . 
Transparent Package Company... 


CORK COMPANIES | Mee Cae GOONER. oo occa ccc cccdcssscecceesee 


ee a 4 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 


——, 





SALES OFFICES AND WAREHOUSES 


. . P . . The firms listed here are in partnership with you. The products 

ag aot, yond Milwaukee, Wis. —_ Pittsburgh, Pa. and equipment they manufacture and the services they render 
4 iatieed Cann. New Orleans,la. Rock Island, Ill, are designed to help you do your work more efficiently, more 

¥ Indianapolis, Ind. New York, N.Y. St. Louis, Mo. economically and to help you make better products which you 

Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. TEaaaaiale te cad atk bie ahead tas ee offer 
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